














The protection is in the#ackage! 
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Here's how to safeguard the flavor 


and aroma of your baked goods 


Now you can protect your food prod- 
ucts from rancidity by packaging them 
in paper or boxboard impregnated with 
Ionol® CP antioxidant. 


Ionol CP is a highly effective and 
economical food-grade antioxidant. 
Published data illustrate its excellent 
antioxidant qualities. By actual test, 
baked goods stored at 85°F. in boxboard 
cartons impregnated with Ionol CP were 


free of rancidity at the end of 90 days. 
Unprotected packaged baked goods can 
rancidify within a week! 
e o e 
Insure longer shelf life and safeguard 
the reputation of your product by using 
packaging materials impregnated with 
Ionol CP antioxidant. 


Write to the Shell Chemical office 
nearest you for a list of suppliers. 


SHELL CHEMICAL CORPORATION 


INDUSTRIAL CHEMICALS DIVISION 


Atlanta * Chicago * Cleveland * Detroit * Houston ¢ 


Los Angeles * Newark * New York « San Francisco 


IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal * Toronto * Vancouver 
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that’s 
interesting 


Food fads fool fickle pubjj, 
or Thar’s gold in 
them thar pilis 


Growing food faddism — , 
source of great distraction 4, 
physicians, nutritionists an 
health agencies — _ recent} 
drew comment from spokes. 
men for each of the above. 
named groups. 

In Washington, Secretary oj 
Health, Education and Welfay. 
Arthur Flemming told a ney; 
conference that there has been 
a disturbing increase in pro. 
motion and sale, by quack 
claims, of vitamins, minera|; 
and other food supplements, 





However, he commended the 
food industry as a whole fa 
progress in providing ever-in- 
creasing variety of wholesome 
and nutritious food, including 
those enriched with added w- 
tamins and minerals under 
FDA standards. 

The AMA’s) Council o 
Foods and Nutrition stated 
that vitamin supplementation 
is unnecessary for normal per- 
sons following an _ adequate 
diet — one that meets the ree- 


. ll 






ommended Dietary Allow- | 


ances developed by the Foo 
and Nutrition Board of the 
National Research Council. 

The AMA council criticize 
the variable methodology ané 
interpretative standards, # 
well as the generalized find- 


ings of certain nutritional su [ 


veys which have indicated that 
“a variable fraction of certall 
segments of the population’ 
not receiving sufficient val'- 
eties of foods to supply the 
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necessary vitamins. 

The council agreed, how- 
ever, that there are some sit- 
vations (e.g., mental or physi- 
cal illness) where vitamin 
supplementation is both neces- 
sary and desirable, but even 
here warned the physician to 
be careful. 


Nutrition Foundation 


Writing in Nutrition Re- 
views, monthly scientific pub- 
lication of the Nutrition Foun- 
dation, Dr. Robert E. Olson, 
Graduate School of Public 
Health of the University of 
Pittsburgh, expressed the view 
that persistence of food fad- 
dism is based on the emotional 
rather than intellectual appeal 
used by faddists. 

Food, he pointed out, always 
has had an emotional value. 
Today, with scarcity no longer 
a problem (in the US), food 
still is meaningful as a symbol 
of acceptance, friendliness and 
socialization — and faddists 
appreciate this symbolic value 
of food better than those con- 
cerned with the nutritional 
sciences. 


Food industry’s future 
could be past fast 


Analysis of vulnerability to 
enemy attack of about 33 ma- 
jor US food industries showed 
that some of these present 
definite vulnerability prob- 
lems, according to Hon. True 
D, Morse, US Under Secretary 
of Agriculture. Industries pre- 
senting vulnerability problems 
were cane sugar refining, corn 
refining, cotton linters pulp, 
wheat flour, meat packing, 
yeast and cold storage. 

Detailed data on more than 
10,000 individual food indus- 
try facilities have been assem- 
bled, and similar data have 
been prepared for about 500 
facilities which support the 
food industries. Locations of 
these plants in 70 critical tar- 
get areas have been plotted 
on maps as an aid both in 
identifying some of the major 
vulnerability problems and in 


ge assessment if attack 
Should occur. 
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Tap the 


tree for 
an answer 
to your 
problems 


All of the four most popular citrus oils— 
orange, lemon, grapefruit and lime... 

in their natural state, or concentrated 
to your specification. See your Ritter 
technician or send for generous samples. 


F. RITTER & CO. 


RITTER INTERNATIONAL 


GENERAL OFFICES: 
4001 Goodwin Avenue 
Los Angeles 39, California 





Plants in Los Angeles, Chicago, IIl., ; 
and Anaheim, California 
Branches throughout the World 


*RICO CITRUS IS THE REGISTERED TRAOE-NAME FOR CITRUS PRODUCTS PRODUCED BY F. RITTER & CO, 


6303 on Reader Service Slip 





Four GROEN Model TA (150-gal.) stationary, and one trunnion-tilting, 
sanitary ‘‘cooker-mixer” kettles delicately mix and batch-cook lamb, 
veal, chicken, beef and pork used in the preparation of baby food. 


Six GROEN Model RA (300-gal.) stationary, stainless steel, steam- 
jacketed, ‘‘cooker-mixer" kettles process quality chili for HORMEL. » 








How GROEN stainless steel cooker-mixer kettles 


pay off in quality production at HORMEL plant 


The GEO. A. HORMEL & CO. uses GROEN stainless 
steel, steam-jacketed, agitator kettles to assure thor- 
ough cooking, proper consistency and uniform 
mixing in processing choice meats for volume produc- 
tion of chili, baby foods, beef stew, stock of spaghetti 
and meat balls. 

Pictured above at their Austin, Minnesota plant, this 
prominent meat packer uses five GROEN Model TA 
(150-gal.) sanitary, ‘“‘cooker-mixer” kettles to gently 
cook and delicately mix quality meat for baby food— 
lamb, veal, chicken, beef and pork. Six GROEN 


FREE LITERATURE! 


Bulletins TAK-2 and RAK-2 cover complete 
specifications on GROEN line of standard and 
— stainless steel, steam-jacketed, twin- 
shaft agitator kettles—stationary and tilting 
designs for medium to heavy-duty mixing. 
Literature sent on request. 





Worlds Largest Producers 


Model RA (300-gal.) ‘‘cooker-mixer” kettles process 
top-quality chili... made with lean chuck beef, perfect 
beans and finest of seasonings. These kettles are a few of 
the many now in service at HORMEL plants in the 
United States. 


GROEN offers to meat packing and food process- 
ing plants a complete line of stationary and tilting, 
stainless steel, steam-jacketed, agitator kettles in a 
broad range of capacities to meet customer require- 
ments. Design features include twin-shaft agitator, 
assuring thorough cooking-mixing. Main agitator with 
finger-like scraper blades rotates slowly and swirls the 
ingredients into the high-speed secondary mixer. All 
parts are easily disassembled for fast cleaning. Design 
permits the use of various mixers—paddle, beater, bar 
or turbine types. GROEN kettles comply with the 
most rigid Health Department requirements. 


For complete specifications and engineering counsel 
contact GROEN MFG. CO., Dept. FP-159. 


Remember! Nothing Else Cooks Like a Steam-Jacket! 
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Food’s most important 
characteristic 


What are you most interested in 
when you buy food? If your 
answer is the same as the typical 
homemaker who buys the food 
you produce, you will want 
nutritive value. 


Very possibly this answer of 
the typical or average home- 
maker, in recent surveys, reflects 
more her thinking about what 
she ought to say rather than her 
actual behavior. 


Nevertheless, one of the signs 
of the times is an increasing 
awareness, by homemakers, of 
the importance of nutrition to 
better health. 


As one result, more and more 
processed foods have their nutti- 
tional value enhanced by the 
addition of protein supplements, 
minerals, or vitamins . . . or 

all three. 


To help readers find sources 

for these products, FOOD 
PROCESSING has prepared a 
Buyers Guide for Nutritional 
Enrichment of Foods page 35. Ff 





Very possibly, after checking it, 
you will have suggestions to 
make concerning how this may 
be handled in the future. 


You may be sure that such sug- 
gestions are welcomed by the 
FP editorial staff. They are one 


of Stainless Steel, Steam-facheled Kettles 
— Since 1907 


of the important ways we con- 
stantly improve our magazine. 


Wewrkactin 


ASSOCIATE EDITOR 





| GROEN MFG. Co. 
4535 W. ARMITAGE, CHICAGO 39 «¢ 30 CHURCH ST., NEW YORK 7? 
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THIS IS THE 
IMAGE OF CFI 
... MAKER OF 
STEEL 


He’s a giant steelman. He makes good 
steel and steel products for the 
diversified needs of today’s economy. 
He anticipates tomorrow’s 
requirements. He is constantly 
improving products through research 
and new manufacturing techniques. 


His steel mills extend across the 
country. In them, he guards every 
step of manufacturing by rigid quality 
controls. And in his national network 
of offices and warehouses, he not only 
sells steel products, but he serves their 
users in every possible way. 


He is the dynamic image of CF&l... 
the symbol of dependable steel products. 
Look for him when you buy. 

6583-A 


f 
THE COLORADO FUEL AND IRON CORPORATION Tal 


NEW YORK STEELZA 
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New chain has steel’s strength " 








d : 5 
—_—_—__ 
. plus nylon’s wear resistance 
(Food Processing Preview ) 
; © Putman Publishing Company 1959 : - : b : > Link-Belt Ny-Steel 
, flat-top chain fits 
existing sprockets 
Nylon and Steel — Link-Belt 
EDITORIAL STAFF combines both in Ny-Steel 
Editor re eng Chain. This 
ae combination gives you a 
Howard P. Milleville smooth, resilient nylon carry- 
Managing Editor ing surface to reduce glass 
. R. D. McCormick breakage and track wear — 
plus a precision steel roller 
Associate Editor, Palo Alto, Calif. chain with the strength and 
Karl Robe durability to carry heavy loads 
without stretching. Ny-Steel is 
Associate Editor less than half the weight of 
er Norbert J. Leinen similar all-steel chain — has 
proven itself ideal for safe, 
Associate Editor low-cost conveying of bottles, 
Joseph J. Voorhees cans and similar items. 
” Exceptional wear-life 
Edit arg 
Washington = 2 Long life is one of Ny-Steel’s 
Joan Marziotti many outstanding features. It 
nt Art Director resists chemicals and corrosion 
ac. D . retains pitch, even under 
Ralph C. Donges moisture conditions . . . gives 
7 Editorial Assistant long-lasting service with practi- 
hime 5. Chinsibelliile cally no top-plate or track 
: wear. 
Editorial Production Ny-Steel is easy to install 
. L Carl ... fits existing sprockets. And 
ieee ici for new installations or re- 
placements, Link-Belt makes a 
or full line of cut-tooth sprockets. 
Ny-Steel comes with top plates 
ir a assembled on either stainless or 
n i fe LA ee = heat-treated carbon steel chain. 
NY-STEEL FLAT TOP CHAIN on Horix Filling Machine with nine filler valves. This unit is in 
a pg ote the service at Mangels Herold Company, Baltimore, manufacturers of King Liquid Laundry Starch. 
rocessing Industries , 
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Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 
Canned, Preserved and 
Dehydrated Foods 
Confectionery and Chocolate 
Products 
Dairy Products — 
Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 


Why Ny-Steel is industry’s most advanced flat-top conveyor chain 


———— 5 









we, 



































Flour, Cereals, Meals, Starches, etc. | é es kl 4 


Meat and Meat Products RIVET-FREE SURFACE — Top plates are of PRECISION STEEL ROLLER CHAIN gives 
Sugar and Syrups uniform thickness, without rivet pockets Ny-Steel its great strength . . . facilitates 
Allied Li or projections. Each is chamfered and installations and maintenance. Can be 
a eer mounted level with adjacent plates. easily coupled or uncoupled. 
Flavors, Pickles, Vinegar, 


Gelatin, Oils and Fats, etc. 





i 
lie nc acters, 


SECURE BONDING OF CHAIN AND PLATE 
— Underside of each plate is molded with 
projections that become self-rivets. This 
leaves surface free of obstructions. 
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Consultants 
Food Equipment Manufacturers 


The large picture above illus- 
trates one of many applications 
of Ny-Steel flat-top chain. Be- 
sides being smooth, nylon 
plates are shock-absorbent .. . 
assure safe, easy transfer of 
containers. 


HEADQUARTERS for Link-Belt 
products is your nearby Link- 
Belt factory branch store or 
authorized stock-carrying dis- 
tributor. Refer to the yellow 
pages of your local phone di- 
rectory. 


CHAINS AND SPROCKETS 


Ny-Steel top plates are avail- 
able in 3% and 4'4-in. widths. 
Folder 2492 contains complete 
dimensions and specifications. 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 
Link-Belt Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Principal 
Cities. Export Office, New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; 

South Africa, Springs. Representatives Throughout the World. 14,743 


Business Publication Audit 


of Circulation, Inc. 





Member National Business 
Publications, Inc. 
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6306 on Reader Service Slip 





MARCH 1959 








ea teed 









Suances ay 
Ser 


homogeneous mix 
Smooth machined surfaces within the Strong-Scott Turbulizer leave 


no place for material to gather on the walls. Also, the high centri- 
fugal action within prevents material from accumulating on the 
shaft or paddles. Sanitary, quick disconnect seals on each end of 
money eral the shaft prevent foreign material from contaminating mix. 
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space 


Installing a Strong-Scott Torbulizer | 
not only resulted in getting a © 
better, more uniform mix, it also 
saved considerable floor space 
formerly occupied by bulky sifting 
and conveying equipment at DCA 
Food Industries, Hillsdale, Mich. 








DCA FOOD INDUSTRIES OF HILLSDALE, MICHIGAN, has modern- 
ized and simplified their method of acquiring a thorough and 
homogeneous mixture of shortening in its line of prepared mixes 
with the installation of the Strong-Scott Turbulizer. 

“Our mixes pass successively through three ribbon blenders,”’ 
states J. R. Travis, Manufacturing Industrial Engineer of DCA 
Food Industries, ‘‘and then into a high speed Turbulizer. Here, 
the remaining balls of shortening are completely disintegrated into 
the rest of the dry ingredients by powerful impact action.” 

When temperature control is desired, a jacket is incorporated 
on the Turbulizer. Coolant can also be circulated through the 
shaft. Adjustable paddles are set to close tolerances and the 
interior is machined to a perfectly smooth bore. 

“Another advantage of the Strong-Scott Turbulizer,’’ added 


| ] 
eo Fe eh | 


a 





The Strong-Scott Turbulizer is used for Jim, “‘is the ease of cleaning. Formerly it took two men four hours 
many different continuous mixing opera- t 1 ° ° : ° 
Sede ds the: sett eed food lnchaieles. o clean our sifters and accessory equipment, now the job is 
Consult Strong-Scott as to how the Turbulizer accomplished in a fraction of the time as the Turbulizer is almost 
can solve your mixing problems. self-cleaning.” 





® TURBULIZER is a registered 
EQUIPMENT DESIGNED FOR godenet ot a 


BETTER PROCESSING 
4), 


PLAN Modernize now for growth and profits 





Mfg. Co. 
451 Taft Street N. E., Minneapolis 13, Minnesota 


— 
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conventions 
and exhibits 


Mar. 31-Apr. 2. Research ang 
Development Associates, 
QM Food & Container Instj. 
tute, annual meeting, Hote 
Statler, Washington, D.C. 


Apr. 6-10. Atomic Industria] 
Forum, AtomFair, held jn 
conjunction with Nuclear 
Congress, Public Auditori- 
um, Cleveland, Ohio. 


Apr. 13-17. American Man. 
agement Assn., 28th nation- 
al packaging show and con- 
current packaging confer. 
ence, International Amphi- 
theatre and Palmer House, 
Chicago, Illinois. 


Apr. 20-22. American (il 
Chemists’ Society, spring 
meeting, Roosevelt Hotel, 
New Orleans, La. 


May 3-7. American Assn. of 
Cereal Chemists, annual 
meeting, Statler Hotel, 
Washington, D.C. 


May 17-21. Institute of Food 
Technologists, 19th annual 
meeting, Bellevue-Stratford 
Hotel, Philadelphia, Pa. 


June 7-11. National Confec- 
tioners Assn., annual con- 
vention, Conrad Hilton Ho- 
tel, Chicago, IIL. 


June 8-10. Grocery Manufac- 
turers of America, Inc., an- 


nual convention, The 
Greenbrier, White Sulphur 
Springs, W. Va. 


June 9-12. The Material Han- 
dling Institute, 1959 exposi- 
tion (and concurrent techni- 
cal sessions), Public Audi- 
torium, Cleveland, Ohio. 


June 9-13. Inter-American 
Food Institute, Second In- 
ter-American Food Con- 
gress, Carillon Hotel, Miami, 
Florida. 


June 11-12. Canadian Institute 
of Food Technology, annual 
conference, Royal York Ho- 
tel, Toronto, Canada. 


June 13-28, International Food 


Exposition, Palais de Beau- 
lieu, Lausanne, Switzerland. 


FOOD PROCESSING 










ld in 
iclear 
itori- 


Man- 
ition- 
con- 
nfer- 
nphi- 


Ouse, 


Oil 
pring 
lotel, 


n. of 
nual 
lotel, 


Food 
nual 
tford 


con- 
Ho- 


udi- 


ican 
In- 
‘on- 
ami, 


tute 
1ual 
Ho- 


‘ood 
au - 
ind. 


food regulations 





All Oil-Soluble Yellow Colors 
Removed from Approved List 


FDA may permit substituting “lakes” made 
from approved water-soluble yellows 


Effective May 7, FD&C Yellow Nos. 1,2,3,4 can no longer be 
used in foods or other products consumed internally. The four 
colors were found to harm test animals at various feeding levels 
— this does not mean, however, that the colors as used in food 


have harmed man. 

But under the law as re- 
cently interpreted by the Su- 
preme Court, FDA may list 
and certify colors only if they 
are “harmless per se.” 

Simultaneously with the de- 
listing order, FDA published 
a proposal to provide replace- 
ments for some of the colors 
now in use. With the removal 
of Yellow Nos. 3 and 4 there 
are now no oil-soluble coal- 
tar colors which may be certi- 
fied for use in food. 

According to FDA Deputy 
Commissioner John L. Har- 
vey, an amendment to the col- 
or regulation would “ease 
somewhat the impact of the 
removal of all the oil-soluble 
colors from the list.” 

According to Commissioner 
Harvey, the coal-tar color 
manufacturing industry has 
found that by depositing the 
permitted water-soluble col- 
ors on a harmless diluent con- 
taining aluminum or calcium— 
the colors are converted to so- 
called “lakes.” 

These “lakes” can be sub- 
stituted for the oil-soluble col- 
ors for many uses. 

The proposed amendment 
would allow such lakes of all 
the permitted food colors to be 
used in food. FDA is acting on 
a request submitted “some 
time ago” by H. Kohnstamm 
& Co. (N.Y.C.), leading color 
manufacturer. 

Industry has until March 9 
to file comments on FDA’s 
proposal. Chances are that 
this positive action will be 
welcomed by color groups. 
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First additive approved 
under new law 


The first product to be 
cleared for safety under the 
food additives amendment is 
a preservative to protect live- 
stock feed from loss of certain 
vitamins. 

The chemical, “Santoquin,” 
made by Monsanto Chemical 
Company (St. Louis) will be 
used to treat 16 major forage 
crops during the dehydration 
process. Treatment with this 
preservative protects the de- 
hydrated forage from loss by 
oxidation of naturally occur- 
ring carotenes and Vitamin E. 

A tolerance of 150 parts per 
millions has been set as the 
amount allowed to remain on 
the dehydrated crop. 

Another tolerance of one- 
half of one part per million 
has been set as the maximum 
amount of the preservative 
that will be permitted in meat 
from animals receiving the 
treated feed. 

It is expected that the clear- 
ance will be broadened to in- 
clude poultry feed. 


FTC investigates processing 
done by distributors 


Federal Trade Commission 
questionnaires are now in the 
hands of some 1,050 retail food 


(Continued on next page) 





FREE. 


Five valuable bulletins to help you select the right 
equipment for your specialized milk processing plant. 


Each bulletin describes the latest items in the ever 


increasing line of equipment that Blaw-Knox 
has developed for the evaporated and dry milk 
manufacturer. 


e Check the bulletins you want... 
© Fillin your name below... 
® Send it to Blaw-Knox now... 


(2)EVAPORATOR 
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BLAW-KNOX COMPANY 
DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 


BIAW-NOX 
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TAKAMINE 
ENZYMES 


WORK FOR YOU ECONOMICALLY! 


If your business is processing foods containing 
starches, proteins, pectins or glucose, chances 
are that you can produce a superior product 
more economically by using these specific 


TAKAMINE catalysts: 


PROTEINASES 


For the modification 
and hydrolysis of 

proteins in food and 
pharmaceutical manufacturing. 


GLUCOSE- 
OXIDASE 


Prevent browning due 
to glucose or oxygen 
or container corrosion, 
assuring longer 


shelf-life ! 








DIASTASES 


For liquifaction and 
hydrolysis of starch 

to produce soluble dextrins 
and sugars, or to 

remove starch causing 
filtration problems. 





PECTIC 
ENZYMES 


For the hydrolysis of 
pectins in fruit and fruit 
juices to speed processing 

and to make fruit 
juices sparkling clear. 





SODIUM ISOASCORBATE AND 
ISOASCORBIC ACID 


are available in bulk or handy tablet 
form for protection of frozen fruits, 
vegetables, beer, carbonated beverages, 
meats and fish. 







Write TAKAMINE 
Research Center for 
complete information on 
the use of enzymes in 
your particular operation: 


FOODS Look better 

. +» Taste better 

... Sell better 

with TAKAMINE products. 


TAKAMINE ® LABORATORY 


DIVISION OF MILES LABORATORIES, INC, 
CLIFTON, NEW JERSEY 
6309 on Reader Service Slip 
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food regulations 


(Continued from preceding page) 
business organizations. 

To get the facts on “con- 
centration trends in the food 
industry” three groups are be- 
ing surveyed — food chains, 
voluntary organizations of 
wholesale grocers and retail- 
er-owned food _ distributing 
groups. 

Questionnaires seek infor- 
mation on such factors as 
mergers, acquisitions and food 
processing by distributors. 

All three groups will have 
to supply information on the 
number of food processing 
concerns they own or operate 
— and the total value of ship- 
ments of these concerns to 
their own stores and to others. 

The questionnaire survey 
is an outgrowth of last year’s 
announcement by the FTC of 
an “economic investigation of 
the food industry.” 

The actual questionnaires 
were developed with the ad- 
vice of such industry groups 
as the National Association of 
Retail Grocers, National As- 
sociation of Food Chains, Food 
Distributors of America and 
others. 


FDA STANDARDS 


Mixed Fruit Juice — The 
National Canners Association 
has asked FDA to establish a 
standard of identity for mixed 
fruit juices.. Proposal covers 
juices made from any mixture 
of pineapple, grapefruit, or- 
ange, peach and pear juices. 
NCA wants minimum fruit 
content of 35 per cent on basis 
of average Brix values of each 
fruit. 

Optional ingredients would 
be acidifying and sweetening 
agents, ascorbic acid, vitamin 
C for fortification. 

It is expected that this re- 
quest will be followed by an 
NCA-proposed identity stand- 
ard for fruit nectar. 

Canned Pears — Another NCA 
proposal — to amend the iden- 
tity standard for canned pears 
to permit the use of artificial 
green coloring in mint flavored 
pears, and artificial red color- 
ing in spice-flavored pears. A 
check at FDA indicates no 








5 


New AMPCO° ery 
Elastomer: and’ | i 
Rubber-lined | 
Pumps 








cut cost of pumping 
corrosive liquids 


and abrasive slurries! 


Will not affect taste or color. 
Will not introduce impurities into the material 
being pumped. 
Eight sizes available from stock through your 
Ampco Pump Distributor. 

WRITE FOR 


<q AMPCO METAL, INC. BULLETIN 
© P-6 


DEPT. 229C, MILWAUKEE 46, WISCONSIN TODAY! 
WEST COAST PLANT: BURBANK, CALIFORNIA 
SOUTHWEST PLANT: GARLAND (DALLAS COUNTY), TEXAS p46 
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HERE’S HOW 


Zo close 
SMALL PAPER BAGS 


Send for this interesting, illustrated BULLETIN No. 
100 showing how the Union Special Style 60000 D 
bag cones machine can help you solve many pack- 
aging problems: 
@ FAST—Speed to match output of standard filling and weighing 
equipment. 
@ NEAT— Produces an eye-pleasing sales -stimulating package 
with high merchandising value. 
© SCONDMNEAL Operating cost per bag is at a minimum... 
uses inexpensive cotton thread and paper tape. 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 
or long runs. 
Write for BULLETIN No. 100 to get the complete 
facts on this machine ... and how it can do a better 


closing job for you. 


*DUBL-TAPE® 









MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 
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comments were filed. As a re- 
sult a final order will probably 
be forthcoming. 


Certain Bread Products: 
Standards have been amended 
to permit the addition of not 
more than four pounds of glu- 
ten to every 100 pounds of 
flour. The order covers white 
rolls and buns, enriched rolls 
and buns — also, raisin rolls, 
bread or buns. 

If no objections are filed, 

this order will become effec- 
tive next month. 
Apple or crabapple fruit 
jelly: An order has been is- 
sued staying the amendment 
of the fruit jelly standard. 
This amendment would list ar- 
tificial red coloring as a per- 
mitted optional ingredient with 
cinnamon flavoring. 

The New York Preservers 
Association has filed an ob- 
jection and requested a public 
hearing. Unless the objection 
is withdrawn a public hearing 
will be called, FDA told FOOD 
PROCESSING. 


Sugar quota up 
400,000 tons 


The initial sugar quota for 
1959 has been set at 9,200,000 
tons by USDA. This is 400,000 
tons higher than last year’s 
initial quota — and the same 
as the final 1958 quota. 

Although industrial sugar 


(Continued on page 13) 
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"They say that new inspector is 
plenty tough!" 
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fer CONTINUOUS CULTURE 


OF MICROORGANISMS ...IN LARGE QUANTITIES 


@ Biogen is a completely new apparatus which 
produces extremely large quantities of specific 
microorganisms quickly, economically and con- 
tinuously, under well defined conditions. 

For the first time, vastly increased investiga- 
tions requiring large populations of microbial 
cells become fully practical in such diverse fields 
as Bacterial Physiology, Enzymology, Genetics, 
Pharmacology, Fermentation Studies, and 
Virology (including Bacteriophage). 

The Biogen is self-sterilizing and has com- 
plete controls on the front panel which govern 
the sterilization cycle, rotation of the multi- 


finned agitator and the temperature within the 
chamber. Chamber temperature is maintained 
at +14° C. within a range of 20° C. to 85° C.A 
filtered air intake provides sterile aeration of 
the medium within the chamber. 


In a recent typical run, with E. coli B em- 
ploying 1% glucose as the limiting growth 
factor, amaximum population of 1.68 x 10!°/ml. 
was attained. In 10 hours, on a continuous 
process, at a flow rate of 10 liters/hour, 14 
grams/liter of wet weight cells were harvested. 
Total yield for the 10-hour run: 1400 grams. 


Write for technical literature... Bulletin IC-605 


STERILIZER 


ER'IE* PENNSYLVANIA 





rN MY, 2 x I s rN IN World's largest designerand manufacturer of 


Sterilizers and Equipment for Biological Research 
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FILLED SYSTEM TEMPERATURE RECORDERS 
AND RECORDER-CONTROLLERS 


This new line of recorders and recorder-controllers covers the 
complete range of filled system instruments. Charts and ranges 
are available as low as -100° F. and as high as 1000° F. The 
series includes Model 7811: single pen recorder . . . Model 7812: 
multi-pen recorder Model 7815: single pen recorder-controller 
... Model 7816: two pen, two control unit... Model 7817: two 
pen, single control unit. 

All models come in dust- and moisture-proof cases for uni- 
versal mounting. Cases ‘and internals are unusually clean in 
design, and provide easy accessibility. Pens have large capaci- 
ties, rugged suspensions and automatic lifters. In addition, the 
series offers these important features: 


@ Interchangeable thermal systems — liquid-, vapor-, gas-, or 
mercury-filled. 
® 12-inch charts, with 4.75-inch pen travel. 


@ Universal pneumatic controller may be used as a proportional 
... on-off... or differential gap controller. 





@ Proportional controller is available with reset — or reset and 
derivatives. 

@ Proportional band adjustability from 2 to 300%. 

@ Reset and derivative valves are adjustable from 0.02 to § 
minutes. » 

@ Control setting and manual reset are simplified and easily 
accessible. 


Circulars M-15-A and M-18-A contain full specifications. 
Contact your local Weston representative, or write to Weston 
Instruments, Division of Daystrom, Inc., Newark 12, N. J. In 
Canada: Daystrom Ltd., 840 Caledonia Rd., Toronto 10, Ont. 
Export: Daystrom Int'l., 100 Empire St., Newark 12, N. J. 


>*kUN ITIZATIONS the grouping of related components— 


in Daystrom-Weston Industrial Instruments — in the simplest, 
most serviceable, most efficient manner. 





DAYSTROM-WESTON 
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Personalities 


H. Kohnstamm 
& Co., Inc. 


announces that 
David. Jorysch, ext: 
oe Pessident and 
techni iri 

the flavor “divides 
has been elected a dj. 
rector. 


Cargill, Inc. 


Minneapolis, has 
formed a new operat. 
ing division devoted 
to research and 
uct development. 
division will also 
duce and di 
nationally those :. 
culturally-derived 
roducts do not 
it readily within 


four other isti 
divisions. Herbert t 
Juneau, vice 9 
dent, formerly in 
charge of administra. 
tive services, 


somed bent of a 
new organization, 


Mars, Inc. 


ome has com- 
pleted a $4,100,000 
expansion i 

Main item is a §2 
million, one-story ad- 
dition to main 
building which in- 
creases over-all plant 
area to 400,000 sq ft. 


Star-Kist Foods 
Inc. 


Terminal Island, 
Calif., will — 


Peruvian waters. 


Fairmont Foods 
Co. 


Omaha, Nebr., plans 
April 1 completion of 
a ome-story, 5 


Fair ¢ system, 
which includes plant 
and branch locations 
in 26 states. 


(More on page 15) 


For 

more information 
on product at 
left, circle 6313 
see information 
request blank 
opposite last page. 
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(Continued from page 11) | 
users in the US recommended | 


syn tev weseworetty | 4, .7Q GIVE ANY MACHINE ALL THE ADVANTAGES 


satisfied with the USDA figure. 
For some time industrial sugar 


weg hve tee zees Sot | OF CENTRALIZED LUBRICATION... AT LOW COST! 


the distribution will be. This 





year’s is the closest yet. (Users 
estimate distribution at 9,- 
400,000. ) 

The “extra” 400,000 tons will 
be earmarked for the North- 
east area which has felt a 
squeeze for the past few years. 

Now that the situation in 
Cuba has been somewhat re- 
solved, it is felt that dangers 
expected earlier have been 
minimized so far as the sugar 
supply is concerned. 








































Engineered for limited space, | 
outperforms many higher-priced systems! 


Alemite—with more than 40 years of centralized lu- 
brication experience— announces an all-new compact j 
system complete with pump, metering valves and con- 
trols—especially designed to service many machines 
and vehicles where centralized lubrication has been 
impractical until now! 

Alemite’s new compact Accumite system is espe- | 
cially adaptable to light, precision, multiple-bearing 
machines that have limited installation space. Its small 
Dept of Commerce sees size and simple installation overcomes cost limitations 
geod year for food | ~ in most plants. Typical applications are: packaging, 

: i - —— Pa canning, labeling and textile machines...and machine 
industry . ' tools. It is also suitable for tractor trailers, lift trucks 
and farm implements, 


See 





Food processors can look 
forward to a good year ac- 
cording to the Department of 
Commerce’s “Food and Bev- 
erage Industries Outlook for 
1959.” 

There’ll be more food avail- 
able for processing and mar- 


I RT I ET A A RL CE CR et RRR Att ay 


ACCURATELY METERS THESE SHOTS OF OIL OR GREASE 





} 003 cu. in. o 006 cu. in, d) -009 cu. in. 


(Continued on next page) 


F ALL THE ADVANTAGES OF “BUILT-IN” 
_ MEASURED LUBRICATION—PLUS COMPACT SIZE! 
@ Meters exact amounts of refinery-clean lubricants to all beare 
ings whenever system is operated. 
© Eliminates shutdown time for lubrication. 
i} @ Seals lubricant against dirt, grit and water. 
F * Prevents bearing troubles due to neglect or use of wrong 


@ Services all bearings in one operation. 
- ao ne 
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Accumite lubricates 24 points of spring winding machine. 
1, Valves mounted directly on bearings. 2. Transparent 
lubricant reservoir. 3. Manually controlled air pump, actu- 
ated by “push-pull” valve. 


Mail coupon for 
full information! 


ALEMITE, Dept. 1-39 
1850 Diversey Parkway, Chicago 14, Ill. 


ALEM eed Please send me all the facts about your new “Miniature” 


Div “ Accumite system. 









Name. 
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Union Steel’s full line of quality-built 
equipment is your best move toward 
smooth, more profitable handling. 
Backed by almost 60-years of experi- 
ence, only USP can offer so much 
more for your equipment dollar. Ask 
your local food service equipment 
distributor to show you how easy it 
is to speed processing-handling time 
with dependable USP equipment. 


Aluminum Alloy Racks...strong, sturdy— 
light in weight. Available in various styles. 
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Heavy Duty Utility Rack... ideal for can 


Portable Proof Boxes...and Storage Cabinets. 
storage, utensils, etc., in 2 or 3-shelf models. 


All sizes... with or without conditioning. 


\ 
p) 









Sturdy Pan Racks...per- 
fect for temporary stor- 
age of salads, pastries, 
rolls, cookies, etc. 
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Sanitary Casters... 
all sizes, types and 
capacities. 


Floor Trucks...available in a variety 
of sizes and types to meet need. 





Double 

Portable 

Pan Racks... 
provide 
tremendous 
storage capacity 
in small space. 





Processing-Handling Containers...in regular 
and stainless steel or Aluminum. All sizes. 





eoa~—(i«dW|s«NEW UNION STEEL 
\ ‘|| CATALOG PRODUCTS COMPANY 


Write today for Food Handling 
your copy of the 


big, new USP ar ei i 
Catalog No. 60. 

Yours for the ALBION, 

ee MICHIGAN NEp 
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keting as a result of large 
harvests and increased num- 
bers of livestock. With normal 
population rise and an ex- 
pected upsurge in per capita 
consumption there’ll be more 
demand for the food produced. 

The Commerce Department’s 
Food Industries Division fore- 
sees an increase in total con- 
sumer expenditures in 1959 — 
this means a total rise in food 
and beverage consumer ex- 
penditures. Food prices are 
expected to “ease off.” 

All in all, with the general 
business picture looking up, 
the Commerce Department’s 
crystal ball sees food and bev- 
erage sales in 1959 up 3 to 5%. 


Zero tolerance 
for Aramite 


FDA has ruled that no resi- 
due of the pesticide Aramite 
will be permitted on fruits and 
vegetables moving in inter- 
state commerce. This new or- 
der establishing a zero toler- 
ance rescinds tolerances of one 
part per million previously in 
effect. 

According to FDA its action 
was based on data from animal 
feeding studies submitted by 
the manufacturer, Naugatuck 
Chemical Division, U. S. Rub- 
ber Company. 

These data show that Ara- 
mite when fed at levels as low 
as 500 parts per million causes 
cancer in dogs, and also that 
Aramite has been proven to be 
a carcinogen for rats. 

At the request of the manu- 
facturer and as provided by 
law, an advisory committee of 
scientists nominated by the 
National Academy of Sciences 
and appointed by FDA con- 
sidered the data from feeding 
studies and recommended a 
zero tolerance. 

A similar advisory commit- 
tee in 1955 had reviewed an 
FDA proposal to establish a 
zero tolerance for Aramite and 
recommended that a tolerance 
of one part per million be es- 
tablished. The committee also 
recommended, however, that 
additional toxicity data be ob- 
tained by the manufacturer. 

The zero tolerance is now in 
effect. 





Predict freer market for 
wheat, corn, peanuts 


With Federal farm surplus 
spending at an all-time hi 
many observers here feel that 
there is a good possibility of 
some form of farm crop reduc. 
tion. This is in spite of oppo- 
sition from Farm Bloc Con- 
gressmen. 

For food processors using 
such basic products as wheat, 
corn, rice, peanuts and honey, 
there is a possibility that more 
of a free market will prevail 
within the next twelve months, 

However, Senator Allen 
Ellender (D., La.), chairman 
of the Senate Agriculture 
Committee says that adminis- 
tration proposals do not “stand 
a ghost of a chance.” 

Nevertheless, it is predicted 
that a compromise will be 
reached which will allow the 
Secretary of Agriculture 
greater latitude in setting 
price supports under _ the 
parity formula in order to 
more readily discourage over- 
production of certain crops. 

Present Federal investment 
in surplus farm commodities 
has reached $9 billion. Farm 
spending has climbed from 
$2.6 billion in 1954 to $7.3 bil- 
lion this year. 


UPHEAVAL 


in Beverage Processing? 


Last month we published a 
major article on new devel- 
opments in processing of fruit 
juices, wines, and beer. 

Inadvertently dropped as 
the magazine went to press 
was one of the lead para- 
graphs. It explained that two 
processing techniques are re- 
placing conventional pasteur- 
izing: 1, sterile filtration; 2, 
HTST or “bulk pasteuriza- 
tion.” 

These are the two methods 
referred to in the third para- 
graph of the article as pub- 
lished, which then proceeds 
to describe the two methods 
in some detail. 

Next month we plan to 
publish comments of leading 
industry experts on these new 


techniques. 
The Editors 
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International Flavors & 
Fragrances Inc. is name of 
new parent organization for 
the merged operations of van 
Ameringen-Haebler, Inc., of 
New York City, and Polak & 
Schwarz N.V., of Zaandam, 
Holland. 






















& Schwarz 


The two merged flavor 
houses will retain their identi- 
ties as divisions of the parent 
company, whose headquarters 
will be in New York City. The 
former companies have been 
considered more complemen- 





Union Beach, N.J., plant of van 
Ameringen-Haebler 


tary to than competitive with 
each other, as van Ameringen 
has devoted a higher percent- 
age of its efforts to aromatics 
and fragrances, while Polak 
& Schwarz has concentrated 
much of its efforts on aro- 
matics and flavors. 





van Ameringen C. Brummer 


shods Principal officers of Inter- 
national Flavors & Fragrances 
Inc., are: A. L. van Ameringen, 
ail board chairman; Charles P. 
Walker, president; C. C. 
Brummer, executive vice pres- 
2 ident; Adolph Schwarz and 
ding Waldo F. Reis, vice presidents. 
oil Brummer and Schwarz had 
been managing directors of 
etl Polak & Schwarz. 
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REG. U.S. PAT. OFF, 


Enter now...SCOTCH BRAND TAPES 






st 


Dream Kitchens 


quipment 










rnate Westinghouse e 
of equal value 





or alte 





MANUFACTURING PERSONNEL... 


Easy to enter...easy to win! 






CHEN INCLUDES: 


EACH KIT : Electric FryPan : iF 
rator Laundrome or Metal Cover Contest open to all personnel of manufacturing plants within 
Relrige Clothes Dry r Portable Mixer the continental limits of the U.S.A., except employees of Min- 


Home Freezer Appliance Cente saaber 
— vishwaahOe Grill-N-Waffler Coffee 
Portable 


pLus 130 OTHER gneve 
WONDERFUL WESTINGHOUSE APPL 


ators, 
RIZES: Choice of refriger 


or Laundromats 
oice of portable dishwas 


nesota Mining & Mfg. Co., their subsidiaries, their advertising 
agencies and their families. Entries must describe a new non- 
electrical usage for “SCOTCH” BRAND Industrial Tapes and/ 
or dispensing equipment which is initiated in the entrant’s 
plant during the TAPE-O-RAMA contest period, February 1, 
1959 to June 30, 1959. Winners will be determined on the 
basis of benefits derived by entrant’s plant, and the industry 


20 2nd P of which that plant is a part. 


ranges 


+ Ch 
rd PRIZES: C 
ee dryers 


25 4th PRIZES: Portable television sets C3} 


<< 


hers OF 


HURRY— Get your official entry blank and details from your 
“SCOTCH” BRAND Tape Distributor or 3M Representative. 
r-- Use coupon below to request his call, or contact him direct. —4 


TAPE-O-RAMA CONTEST 2°?! GP, 900 Bush Avenue, 


radios 
ZES: Transistor 
PRI St. Paul 6, Minnesota 


30 5th f electric blankets 


30 6th PRIZES: Choice © 














ixers 
or portable m nail first prize awards. Name Bak ae | 
$300 installation charges © | 
#3M will pay up to Job 
**SCOTCH*’ IS A REGISTERED TRADEMARK FOR THE PRESSURE-SENSITIVE ADHESIVE TAPES OF 3M COs, Company. iiiaphail ei amet | 
ST. PAUL 6, MINN, EXPORT: 99 PARK AVE., NEW YORK 16, N.Y. CANADA: LONDON, ONTARIO, | | 
Company Addre ; ed | 
Miinnmesora Miaine AND Mihanveacrurine COMPANY pany Address___ ease Seer ene mente ee oar ne | 
«++ WHERE RESEARCH IS THE KEY TO TOMORROW City * at is _Zone____ State aA i 
dia ia ec cc ic anes cin cir cs el a ems sh i cl cel een eas cn cs eu im sl ele ps el i GUND 
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750 Third Avenue, New York 17 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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for Special Effects in Canned Foods 


Special Starches from National simply stabilize or thicken. Nothing else! As 
stabilizers they never cloud color, never mask flavor. As thickeners they maintain 
viscosity characteristics even after extended storage. The result is these six spe- 


cial effects: 


¢ Full Natural Color ¢ Full Flavor ¢ Smooth Creamy Flow 


© Uniform Viscosity @ Shelf Life Stability © Breakdown Resistance 


These unusual starches are refined from corn, amioca or tapioca. They improve 
canned foods that range from soup to dessert. We'd like to show you how. Just 
write, including a description of your product or problem. 


ahonal 


v STARCH PRODUCTS INC. 
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Scoop for special diets . . 


. . « Special Formula Ice Cream ha 
been introduced in metropolitan Ney 
York area (including northern Ney 
Jersey) by Pioneer Ice Cream Diy. 
sion of the Borden Company. Devel. 
oped after recent sales legalization 
of artificially sweetened ice cream by 
New York and New Jersey legisla. 
tures, product is expected to have 
strong appeal to the estimated 
300,000 diabetics in the chosen 
marketing area. Both initial flavor 
— coffee and vanilla — have the 
taste, texture and color of normally 
sweetened ice cream. Round, plastic. 
coated containers are dark blue, with 
copy in white. Retail price range is 
50-55c per pt. 
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Push-button coffee ‘‘on stream” 


. as nitrogen-propelled liquid in- 
stant concentrate of Tasti-Cup Cof- 
fee Corp., 135 Front St., New York 
City, pioneers the US market. Prod- 
uct must be kept refrigerated, as 
quality largely results from eliminat- 
ing customary pasteurization step. 
To insure that customer will get out 
all of product, only eight oz are 
filled into a 12-0z "Spra-tainer,"” man- 
ufactured by Crown Cork & Seal Co, 
Crown Can Div., Erie and "H" Sts., 
Philadelphia 34, Pa. Package repre- 
sents pressurized equivalent of one 
Ib of ground coffee, will provide 48 
50 cups at approximately $1.35 re 
tail. Precision Valve Corp., 700 
Nepperhan Ave., Yonkers, N.Yu 
furnished the nitrogen valves. 
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This month’s best .. 


Multiple meals in minutes . . . 


. hot, varied and quickly pre- 





es a pared, are literally at fingertips of 
ern Ney small restaurants, lunch counters, 
sam Divi. drive-ins, coffee shops and industrial 
ry. Devel plants via Wilson's new Menu Pak. 
galization System includes 21 entrees, protec- 
cream b live portion-packages and choice of 
y legit. heating units. 
to have Frozen entrees, !2 to a _ carton 
>stimated (1a.), weighing from 4\, to 7 o7, 
choise include Chicken Chow Mein, Creamed 
1 flavers Chipped Beef, Yankee Pot Roast and 
have the Noodles, Spaghetti and Meat Sauce, 
normal Sliced Turkey and Gravy, Ham and 
; oles. Raisin Sauce, Tuna Fish and Noodles, 
slue, with Turkey a la King, Chili con Carne, 
range is Beef Stew, Macaroni and Cheese, 


American Chop Suey, Chicken a la 
King, Ham and Welsh Rarebit, Sliced 
Turkey and Giblet Gravy, Welsh 
Rarebit, Spanish Rice, Creamed Sal- 
mon, Creamed Codfish, Chili Mac 
and Ham a la King. 

Line of Menu Pak heaters, devel- 
oped by Chrysler-Zeder, Inc., is 
manufactured by Electronics Corpo- 
ration of America, 77 Broadway, 
Cambridge 42, Mass. Single unit 
(Ib.) heats two packets at time to 
180°F serving temp. Stacked double- 
unit version doubles this output. For 
mass feeding, large conveyor-type 
unit turns out four Menu Paks per 
min. Heaters are available to cus- 
tomers on a minimum Menu Pak 
order requirement. 

Wilson & Co., Inc., Prudential 





Plaza, Chicago |, Ill. 
Tc 

tream” 

suid in Crab on the (foil) half-shell . . . . may soon be a stand- 
ip Cof- ard specialty item on many 
vw York restaurant menus, accord- 
+ Prod: ing to Kaiser Aluminum & 
ted, as Chemical Sales, Inc., 919 
liminat- N. Michigan Ave., Chi- 
1 step. cago II, Ill. Constructed 
get out from .005-in. foil, the alu- 
oz minum crab shells _ elimi- 
"" man nate the problem of ob- 
sal Co., taining natural crab shells 
4" Sts, for packing purposes dur- 
repre ing off-seasons, and of 
of one cleaning and sanitizing na- 
ide 48 tural shells. Currently, 
35 re shells are being produced 





for several frozen sea food 
companies in the South 
and Southwest. 






MARCH 1959 


















fe | aifference 


Bongards’ Powdered Whey is made only from our own natural cheese in our 
own plant. Immediately after the whey is separated from the curd, it is 
pumped through stainless steel pipes to the most modern whey processing 
equipment in the country where it is condensed and powdered by an exclusive 
spray process, then sealed fresh in special bags. This FRESHNESS eliminates 
off odors and non-whey flavors that are encouraged by the normal delays 
of holding and hauling. 


JA Nz / : 
m Wi" Preto the BI 


Bongards’ Powdered Whey can help you offer better products at lower cost— 
whether you produce BAKERY GOODS, CANDIES, ICE CREAM, SHERBETS, 
PREPARED MIXES, SAUSAGES, MEAT PRODUCTS, CREAMED FOODS. . 

hundreds of other products where a better, lower cost dairy ingredient will 
support and accent the natural desired flavor of your product. 


You'll appreciate the instant moisture absorption and perfect dispersion in 
your ingredient blending — the particle size can be varied to suit your needs. 
Being non-hygroscopic, Bongards’ Powdered Whey will never cake or harden. 


orkid ir |, | BONGARDS’ CREAMERIES 
“ia Dept. P «© BONGARDS, MINNESOTA 


a Grade “A Product of the World’s Largest Cheese nae 
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MATE HYDROXY ANISOLE 


Available in 4 *06 160. 1.ewrineo 
different forms and 

7 formulations, 

these remarkable 
antioxidants offer 
significant values and 


advantages. 





Greatest carry-through, prevents rancidity before, during 
and after processing. 

Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures, 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 

Convenient to use—available in liquid, crystalline, 

flake and tablet form. 


Antioxidant Form Products Protected 


Lard 
Shortening 
Edible Tallow 
Oleo Oil 
Rendered Beef Fat 
Frying Oils 
Inedible Tallow 
inedible Grease 
Paraffin Waxes 
Citrus Oils 
Essential Oils 
_______:- Fish Products 
Sustane BHT |Crystalline] Confections 








Ststane 3-F 














Sustane 3 










Sdstane 1-F 









Siistane 6 












Sidstane 8 






Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 


g 


UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 


6319 on Reader Service Slip 


18 





Why hasn’t the canning industry kept up with 


the growth of the rest of the food in- 


dustry? The current report of an authoritative 


advisory service analyzes the situation. 


Since continued growth of the food industry 


is affected by what investors think, a 


summary of this report, from the latest issue 
of The Value Line Investment Survey, is 


published here for our readers. 


Canners lag in growth 


The problem of equating supply with demand has 
created an unfavorable profit structure for canners, 
resulting in very little of the growth typical of a 
large part of the food industry 


Staff Report by 
ARNOLD BERNHARD & CO., INC. 
Investment Advisers and publishers of 
The Value Line Investment Survey 


In the past decade, very little of the 
growth typical of a large part of the food 
industry has been apparent for canners 
of fruits and vegetables. 

Because canners grow a good part of 
their own products and contract in ad- 
vance for more of the rest of their sup- 
plies, their fortunes are closely linked to 
the vagaries of agricultural production. 

Underproduction, the result of a poor 
crop year, ordinarily brings about higher 
selling prices. Yet, the lower sales volume, 
implicit under such conditions, tends to 
restrict profits. 

A surplus of canned foods on the other 
hand, invariably generates price weak- 


ness. The industry must finance its flue- 
tuating inventories through liberal use of 
credit. The most marginal producers are 
often forced to liquidate their stocks, even 
at unfavorable market prices, in order to 
meet loan deadlines. 

The first “special deal” triggers off a 
series of price reductions. And when the 
smoke has cleared, many producers find 
that they are selling below cost. 

The accompanying chart _ illustrates 
graphically the effect of swings in selling 
prices on the earning power of three 
major canning companies. The line repre- 
senting the reported earnings of these 
companies follows a pattern similar to 
that of the wholesale price index for 
canned and frozen fruits and vegetables, 

It is evident that a relatively small price 
change can have a drastic impact on 


(Continued on page 21) 


CANNING PROFITS COMP ARED WITH 
CANNED: FOOD PRICES (1947-49=100) 


Chart graphically shows 
how a relatively small 
price change can have a 
drastic impact on earn- a 


ing power 1950 1952 


1 





Wholesale Price Index 
of Canned & Frozen Fruits 
and Vegetgbles (left scale) 


X, 
/ 


% 
Profits of 3 


Major Canners 


(right scale) 
ie E cecscocal 


1954 1956 1958 1960 


#- June-Dec., 1958: Estimated 


uct at right,, circle 6320... 
see information request blank 
opposite last page. 
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Tempting, eye-appeal attains its most potent sales effectiveness with 

Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 

to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
St. Louis 6, Mo. 


2526 Baldwin St. * 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 
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FULLER 


Pneumatic Conveying System 


Provides Low Cost, 
Sanitary 


Flour Handling Method 
For 
New Jewel Tea Co., Inc. Bakery 





Central Control Panel of Jewel Tea’s flour-handling system. 
At right are main conveying lines—each to a separate bin. 


Automation .. . at the new Jewel Tea Company 
bakery in Melrose Park, IIl., . . . means baking 
more than four tons of bread an hour under the 
highest standards of sanitation, at the lowest 
possible production cost. A Fuller-engineered 
pneumatic flour-conveying system helps make 
this record performance possible. 


This automatic, smooth running pneumatic con- 
veying system is controlled by one man anda 
centrally located push-button control panel. By 
making a simple connection, turning a switch and 
pressing a button, the operator empties 100,000 
lb. GACX Airslide carloads, of bulk flour, into 
storage bins. Other buttons send the flour 
through predetermined cycles of sifting, weigh- 
ing, mixing — in dust-tight, self-cleaning pneu- 
matic lines. 


Compact, flexible, easy-to-install Fuller pneu- 
matic conveying systems are integrated into 
your plant processed by Fuller specialists. Write 
or phone today outlining objectives such as 
capacity, distance and material to be handled. 
Fuller engineers will gladly furnish additional 
information and make appropriate recom- 
mendations. 





1308 
A-273 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


....ploneers in harnessing AIR Birmingham * Chicago * Kansas City * New York 
Los Angeles * San Francisco * Seattle 
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Why not frozen foods? 
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(Continued from page 18) 
earning power. 

In the last half of 1957, as 
indicated in the chart, cannery 
earnings plummeted to a post- 
war low, some 60 per cent be- 
low the 1947-49 average. Cali- 
fornia Packing’s earnings fell 
by 65 per cent from the year- 
earlier level in the last half of 
calendar 1957. 

Stokely’s year-to-year prof- 
its decline was even more 
pronounced. Libby barely 
managed to break even in this 
six-month period. 

Why are cannery earnings 
so volatile? First of all, can- 
ning is an historically narrow- 
margined industry. 

Thus, relatively small price 
variations have a magnified 
effect on net income. Wages 
have risen more than 50 per 
cent in the past ten years. 
Prices held down by stiff com- 
petition, have not compensated 
for this sizable jump in ex- 
penses. 

In addition, a large portion 
of the canner’s total costs are 
fixed. Depreciation, mainte- 
nance of equipment and inter- 
est charges on seasonal and 
long-term debts all take a big 
bite out of total revenues. 
These costs cannot be cut back 
much as dollar sales decline. 

As indicated above, prices 
are not the only significant 
factor affecting earning power. 

In an industry where “over- 
head” costs are large, total 
volume is a most important 
determinant of profits. The 
canners require a maximum 
utilization of their plant facil- 
ities to achieve satisfactory 
earnings. In years of commod- 
ity shortages, earnings are 
under pressure despite the 
fact that prices are higher. 
The lower efficiency, result- 
ing from a reduction in vol- 
ume, more than offsets the 
beneficial effect of temporarily 
higher prices. This was gen- 
erally the situation in 1951, 
when profits fell sharply de- 
spite a favorable price trend. 


Watch for the answer to 
why Calpak has not en- | 
tered the frozen food busi- | 
ness in the April Foop | 
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Flanged end; outside screw and yoke. 
Available with brass seat and steel 
stem; brass seat and brass stem; or 
in all-iron. 


Screwed end; outside screw and yoke. 
Available with brass seat and steel 
stem; brass seat and brass stem; or 
in all-iron. 


Hub end; non-rising stem; 
brass seat and stem. 





Crane Iron Body Gates-Versatile Valves 
for Food Industry Services 


Look to Crane for better performing 125-pound iron 
body wedge gate valves. Improved design gives them 
greater strength and important operational advantages. 
As a result, these valves offer dependable performance 
on a wide variety of services ...easy maintenance... 
long life. 

Among the advantages of Crane iron body wedge 
gates are: 
e Oval body and bonnet, with extra metal where needed 
most. 
e No bonnet joint leakage— More bonnet bolts on closer 
centers insure uniform bolt load distribution on bonnet 
joint and gasket. 
e Long disc guides seat discs properly . . . minimize drag 


on seating surfaces... prolong valve life. 

¢ Shoulder-type seat rings prevent rings from loosening 
in service. 

e¢ Two-piece ball-type gland prevents binding on stem 
even when gland bolt nuts are pulled up unevenly. 

e Exceptionally deep stuffing box can easily be repacked 
under pressure when valves are wide open. 

© Available in 19 sizes—2 inches to 48 inches—all-iron 
or brass trimmed. In addition, Crane makes companion 
valves in globe, angle, check, quick-opening and Under- 
writers’ patterns. 

For complete descriptions of Crane iron body gate 
valves, consult your Crane Representative, or write to 
Crane Co. at the address shown below. 


C RAN E VALVES & FITTINGS 


PIPE «© PLUMBING °« 


HEATING e« 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill_— Branches and Wholesalers Serving All Areas 
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CGAY LOR D pacxacine 


GIVES PRODUCTS SAFE-CONDUCT — 















Nothing like a feeling of security when products get their 
travel orders, what? Gaylord corrugated boxes give 
safe-conduct. Strong, stout, sound, snug. 

Special materials, adhesives. Most ingenious chaps, 
Gaylord packaging engineers. 


Should you require regular containers in vast quantities, or 
specialized packaging, your nearby G-Man is jolly well ready 
to discuss economical protection. You, too? 













Bi nichts aM ata, 


For 
more information 
on product at 

: left, circle 6323 
see information 
request blank 
opposite last page. 
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CONTAINER CORPORATION 


HEADQUARTERS, ST. Louis 
PLANTS COAST TO COAST 
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Division oF Crown Zellerbach Corporation 
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BEHIND SUBMITTED IDEAS 


Ideas from employees or outsiders can be worth money— 


but what’s your liability when you receive them? 


Second of a series* 


GEORGE J. KUEHNL, attorney 
Foley, Capwell & Foley, Racine, Wis. 
(formerly assistant counsel, 
Campbell Soup Co.) 
as reported by KARL ROBE, 
Associate Editor 





Attorney George J. Kuehn! ... 
formerly assistant counsel, Campbell 
Soup Co., is currently engaged in 
private law practice in Racine, Wis- 
consin. Specializing in food, drug, 
trade regulation and corporate fields 
of business law, he is author of a 
book on legal-economic history of 
business corporations. 








* See “* Search for New Product ‘X' ", 
November, 1958. 
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Here are tips on how to avoid trouble 


An innocent-sounding letter 
from a consumer or a sugges- 
tion from an employee can be 
a prelude to a law suit. Sub- 
mitted ideas pose a modern 
dilemma to business manage- 
ment. 

A company doesn’t want to 
offend the submitter. And, in 
the race for new products, it 
is poor business practice to 
turn your back on money- 
making ideas. 

However, certain liabilities 
can be incurred which can 
lead to substantial financial 
loss if the submitted idea isn’t 
handled right. Even an idea 
which is not patentable can 
cause trouble. 

The best way to handle sub- 
mitted ideas is to “Be Pre- 
pared”. Establish a company 
policy before trouble arises, To 
aid in establishing such a 
policy, let’s look into some of 
the legal aspects of the subject. 


‘Benevolent’ ideas 


The great majority of un- 
solicited ideas received by a 
company fall within the class 
of benevolent volunteers. The 


suggestions are made with no 
expectation of compensation 
by persons who like the com- 
pany and its product. 

This is a reflection of com- 
pany good will, and all meth- 
ods of handling submitted 
ideas should revolve around 
preservation of this good will. 

An idea freely volunteered, 
without implications of com- 
pensation, is usually compara- 
tively easy to handle where 
the suggestion is old or well 
known. A thank you note, plus 
a brief explanation of the prior 
experience with the idea is 
usually the only action nec- 
essary. 

On the other hand, all ideas 
or offers to submit ideas 
should be examined carefully 
to see what liability may be 
incurred, before a method of 
handling them can be de- 
termined. 


How liability is established 


Liability can be either ex- 
press or implied .. . no formal 
contract or agreement is nec- 
essary to incur liability. Solic- 
ited or unsolicited ideas can 


ayy 
UA Shy] Tt 


result in the same liability. 

To determine whether lia- 
bility is incurred and compen- 
sation should be allowed to a 
person who has submitted an 
idea to a company, past court 
decisions have developed the 
following general tests. 

If these questions cannot be 
answered satisfactorily, then 
the person submitting the idea 
probably can not obtain com- 
pensation from the defendant 
company: 

I. Just how novel is the 
idea? 

II. How concrete and how 

complete was the idea? 

III. Was confidential dis- 

closure or expectation 
of compensation  in- 
volved? 

IV. Was the idea actually 

used by the company? 

There are other considera- 
tions which also apply, but 
let’s look at these four yard- 
sticks in detail first: 

I. Novetty. In an early case 
on idea submission (Soule v. 
Bon Ami Co., 1922-23) the 
plaintiff entered into an agree- 
ment to disclose “certain valu- 
able information” for increas- 
ing profits in exchange for 
one-half the profits resulting 
from the plaintiff's plan. 

The plan, when disclosed, 
was simply that the defendant 
company would maintain re- 


(Continued on page 30) 
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HOWARD P. MILLEVILLE, Editor 


Juice from the screening centrifuge is continuously 
filtered through a layer of filter aid on a revolv- 
ing drum (New England Apple's operation is 
shown at right; Duffy-Mott's, center). As shown in 
the cross-sectional diagram, a precoat of up to 
2% inches of filter aid is built up on the surface 
of the drum. A vacuum (17 in. Hg) pulls the juice 
through the precoat. Juice solids are left on the 
surface of the precoat. The filtering area (always 
5/\l2ths of the total) is continuously rotated out 
of the juice as the juice insoluble solids build up 
and lower the filtering rate. As the used area is 
vacuum dried, the solids deposited are shaved off 
along with a very thin layer of precoat. A fresh 
filtering surface of the precoat is thus continuously 
presented to the juice. Rate of rotation of the 
drum as well as depth of the precoat shaved off 
are adjustable. 


PRINCIPLE OF THE OLIVER PRECOAT FILTER 


Duffy-Mott and New England Apple Products have been 
pioneering the development of a modern method for 


processing juice from apples. Here is a progress 


report on how they 


C onVENTIONAL MET H- 
ODS of processing juice from 
apples have not changed in 
hundreds of years insofar as 
the basic principles are con- 
cerned: 

Apples are coarsely ground 
to a pulp; then a 2 to 3 inch 
layer of the resulting pulp is 
“wrapped” inside coarsely wo- 
ven filter cloths. 

Successive layers are sepa- 
rated by a rack made of hard 
wooden slats. The stack known 
as a “cheese” is squeezed in a 
hydraulic press. 

Pressure per square inch on 
the pulp may be as high as 75 
psi, but half this figure is 
probably more typical of the 
operation in this country. 

The cloth holds back most 
of the pulp particles but al- 
lows some colloidal suspended 
pulp as well as some pulp 
fines to pass into the juice. 

While use of a finer filter 
cloth would result in a clear- 
er juice, it would reduce juice 
production rate to an imprac- 
tical level. 

The conventional method 
has all the inherent disadvan- 
tages of batch methods. It re- 


quires a great deal of manual 
labor on a seasonal basis. It 
also involves the cleaning and 
maintenance of large number 
of filter cloths as well as 


wooden racks used in the 
pressing operation. 
At Duffy-Mott 
This past season, Duffy- 


Mott has used the continuous 
Screening Centrifuge juice ex- 
tractor to augment their pro- 
duction of apple juice from 
regular conventional batch 
pressing. 

Capacity varied depending 
on the nature of the apples, 
but 50 gallons juice per min- 
ute may be taken as an aver- 
age production rate. 

Although juice yields can 
be considered as satisfactory 
as compared to the first press- 
ing operation of conventional 
methods, the discharged pulp 
has not been easy to process 
further because of its “slip- 
pery-gelatinous” nature. 

Modifications in processing 
are now being’ considered 
which should overcome this 
disadvantage. 








Continuously Extract Juice From Fruit 


Duffy-Mott’s Apple Juice 
has won wide consumer ac. 
ceptance as a sparkling clear 
juice. It is therefore neces. 
sary that their juice be clari- 
fied. 

Juice from the screening 
centrifuge has more suspended 
and colloidal solids than that 
obtained from conventional 
pressing. 

Apple juice, even when 
treated with pectic enzymes 
which result in precipitation 
of the colloidal solids, is a dif- 
ficult liquid to filter. 

The gelatinous nature of the 
suspended and colloidal solids 
rapidly builds up a barrier to 
flow on the filtering surfaces, 

The conventional method of 
overcoming this clarification 
problem is to allow the solids 
to settle or partially settle. 
Then by removing first the 
clear supernatant juice, slow 
filtering is encountered only 
towards the end of the opera- 
tion. 

It is desirable, however, to 
keep any delay in processing 
to a minimum not only to sim- 
plify the overall design of a 
continuous operation but also 
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Both Duffy-Mott Company and New England Apple Products 
Co. have been investigating new methods of extracting juice 
from apples for more than a decade. Last year Duffy-Mott 
set up a continuous apple juice line and operated it alongside 
their traditional presses. Prior to this in the early fall of 1957, 
New England Apple Products tested this new method and by 
the end of last year had developed it to a successful and satis- 
factory production operation. New England Apple Products 
Co. (Division of New England Vinegar Works) thus estab- 
lished the first successful continuous apple juice operation in 


the world. 
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= to avoid flavor losses. 
clear Use of a continuous precoat 
2005. filter facilitates the filtration 
Jari- of apple juice because the bar- 
rier to flow which builds up on 
ning the filtering surface is con- 
nded tinuously removed as fast as 
that necessary to maintain a good 
ional flow rate. 

Operation of the continuous 
vhen precoat filter is explained in 
ymes the accompanying illustrations. 
ven Filtering rate on juice is 


dif- variable depending on juice 
and pretreatment. For the fil- 
f the ter which has a total filtering 


olids area of 165 sq ft, continuous 
r 9 capacities of 20 to 30 gpm are 
ee attainable. 

d of Duffy-M ott operates the 
stion continuous filter on a 24-hour 
lids b cycle as follows: (a) build 
ttle. precoat of 2%4 inches in 1 


the hour; (b) filter on juice for 8 
to 9 hours; (c) wash filter by 


- flushing and rebuild precoat, 

ak 1% hours; (d) filter on juice 
again for 8 to 9 hours; (e) 

0 wash filter, disconnect and 

sing clean piping thoroughly, 4 to 5 

sien hours. 

of a 


At New England Apple 


All hydraulic pressing has 
been replaced with a screen- 
ing centrifuge at New England 
Apple Products Company of 
Littleton, Mass. 

_ Jim Rowse, president of 
| this company states that yields 
obtained have not yet equalled 
’ that obtained from hydraulic 
_ presses. However, supplemen- 
| tary procedures are being de- 
» veloped which make it rea- 
| Sonably certain the juice will 
"be recovered in excess of 
| Yields obtained from hydraulic 
| pressing. 
= The elimination of finely di- 
vided or colloidal solids in the 
juice was first attempted by 
means of an enzyme treatment 
followed by pressure filtration. 
High pressures, short cycles, 
and screen damage made this 
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method impractical. 
Installation of a rotary pre- 

coat filter solved the problem 

and eliminated the need for 


enzyme treatment, although 
somewhat more filter aid is 
required. 

Various process modifica- 


tions are now under study to 
reduce the filtration problem 
to the point where it will be 
no greater or even less than 
that for juice obtained from 
hydraulic pressing. 

Fast, continuous production 
of juice for vinegar stock is 
carried on during the busy 
season without recourse to fil- 
tration. 

Under Jim Rowse’s direc- 
tion, New England Apple 
Products Company has devel- 
oped this new method of proc- 
essing to a capacity of 1,000,- 
000 Ibs of apples per 24-hr 
day (one screening centrifuge 
and one continuous filter). 

Enzymes are not required 
and the entire process is car- 
ried out at ambient tempera- 
ture. 

As compared to conven- 
tional hydraulic pressing, the 
productivity of the juice labor 
force is increased fourfold. 

All-stainless construction of 
all equipment in the continu- 
ous processing results in a 
juice entirely devoid of the 
off flavors attributable to 
racks and cloth—an _ apple 
juice of unmatched quality. 

Tests have shown that the 
Mercone Screening Centrifuge 
is applicable to processing 
juice from fruits other than 
apple such as grapes and cit- 
rus, as well as from vege- 
tables such as carrot, spinach, 
cabbage, and celery. 


(Screening Centrifuge and the 
Oliver Precoat Filter are de- 
velopments of Dor r-Oliver, 
Inc., Stamford, Conn.) 

For more information circle 
6324 on Reader Service Slip. 
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In the continuous juice operation for 
apples, the fruit is ground in a ham- 
mermill, then pumped to the conical 
top of a screening centrifuge (New 
England Apple's operation is shown 
at top; Duffy-Mott's at center). 
The ground apple pulp is immediate- 
ly brought up to centrifugal speed 
and distributed outwards on the 
screen surface by a set of vanes in 
the feed inlet. A cross section of the 
screening centrifugal is shown at 
right. 

Juice is forced through the screen 
openings (see text) by centrifugal 
force of 1800 g's. Pomace is moved 
down the slanted screen surface by 
the slightly faster rotating helix. 
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HE National Grape Co- 

operative Association, Inc., 
and The Welch Grape Juice 
Company, which it owns, grow 
and process nearly 50 per cent 
of all Concord grapes in the 
US, producing a line of grape 
products worth over $40 mil- 
lion annually. 

Over a period of 90 years, 
the name Welch has become 
synonymous with grape juice. 
For during this time, the 
trademark of The Welch Grape 
Juice Company has become 
the symbol of Concord grapes. 

Late in 1956, National Grape 
Co-operative Association, Inc. 
purchased the Welch business 
and trademarks. 

The National Grape Co-op- 
erative Association is a farmer 
cooperative owned and con- 





Symbol of Concord Grapes 


trolled by about 3500 growers 
of Concord grapes, living in all 
of the principal Concord grape 
producing areas of the United 
States. 

National was organized in 
1945, and since its inception 
has been the principal source 
of grapes for The Welch Com- 
pany. 

Today it is one of the fore- 
most farmer cooperatives in 
the nation and represents one 
of the strongest farm groups in 
American agriculture. 

The combination of Welch 
and National has_ brought 
about no material change in 
operations. Welch continues to 
operate as a separate organi- 
zation. 

It has its own board of di- 
rectors which is elected by 


National. Members of _ this 
board are made up partly of 
growers, partly of members of 
management and partly of in- 
dependent advisers with diver- 
sified backgrounds who are in 
a position to give Welch the 
expert guidance that is so 
essential to the success of a 
large complex business. 

National also has a board of 
directors. It is made up of 
farmers who know the prob- 
lems of members and who are 
qualified by training and ex- 
perience to direct those things 
that are of immediate concern 
to members of National. 

The close working relation- 
ship of these two boards — 
through National’s representa- 
tion on the Welch Board and 
the competence and coopera- 


ation of Welch management — 
assures the maximum of suc- 
cess in all areas of their busi- 
ness activities. 

At present, Welch owns and 
operates seven modern grape 
processing plants, located in 
each area of the nation where 
large quantities of Concord 
grapes are grown. 

There are two plants in New 
York State, one in Pennsyl- 
vania, one in Arkansas, one in 
Michigan and two in the state 
of Washington. 

These plants have a com- 
bined pressing and_ storage 
capacity of approximately 
110,000 tons, or the equivalent 
of about 50 per cent of all the 
Concord grapes grown in the 


US. 


(Continued bottom page 28) 
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nverts its Lawton plant to 


New press room for grape juice is as modern as it looks. Designed for auto- 
matic operation, the eight Garolla continuous 
attendant. At left are four tanks where the operators are adding sheets of 
pure cellulose to destemmed grapes. After addition of pectic enzyme and 
heating to 140°F, grape pulp is pumped overhead to the continuous presses. 
Level controls in feed hoppers control flow. Juice expressed is collected in a 
closed system; pomace is discharged as a compact plug from rear of press 
(arrow on press at left). 

New press room has a capacity of 900 tons of grapes per 24 hour day or 
25% more than the old hydraulic press room with a capacity of 650 tons per 
day. The eight continuous presses shown in the photo replace: 24 48-inch 
hydraulic presses (10 inch ram), 20 48-inch dead-weight pre-presses, 4 cheese 
building stands, 4 blanket washers, 4 rack washers, 2 blanket wringers, and 
2 hot grape shaker screens. Needless to say the harvest of grapes is speeded 


CONTINUOUS PROCESSING OF GRAPES FOR JUICE 


By Howard P. Milleville, Editor 


OR four years Welch 

tested a new type of con- 
tinuous grape press made in 
Italy and known as_ the 
Garolla (see diagram next 
page) as well as various ways 
of adapting it to their juice 
operations. 

Experience gained enabled 
their engineering department 
to modify and improve the 
mechanical design. Eight con- 
tinuous presses of the im- 
proved design were ordered 
and installed in a new building 
at the Lawton plant in time 
for last season’s operation. 


Model food-plant operation 
New grape juice press room 


Is a model operation. There is 
even a small platform from 
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which visitors may obtain the 
same impressive views shown 
in the cinemascopic photo 
without going on the press 
floor. 

The pressing operation is 
automatic. Eight Garolla con- 
tinuous presses require part- 
time attention of only one 
operator to handle 25% more 
production than formerly ob- 
tained with 20 hydraulic 
presses. 

Crushed, destemmed grapes 
are prepared for the continu- 
ous presses by continuous 
heating and treating in four 
2500 gallon tanks (tanks shown 
at extreme left in photo ex- 
tend to floor level below). 

Pure cellulose (acetate- 
grade, purified wood pulp) is 
added at the rate of 10 to 15 


Ibs per ton of grapes to give 
“bite” to the slippery pulp and 
aid the pressing. Pectic en- 
zyme is also added. 

Lightning propeller agitators 
on the tanks disintegrate the 
wood pulp after a few minutes 
mixing. After heating to 140°F 
and holding for up to half 
hour, the pulp is pumped by 
Moyno pumps to the continu- 
ous presses. 

Juice flow is essentially in 
a closed system. Discharged 
pomace falls into a drag line 
conveyor and is continuously 
removed from the press room. 


Higher yield 
There are various ways of 


setting up a continuous press-- 
ing operation with Garolla 


presses. Thus, the heated pulo 
can first be run over a shaker 
screen and free-run juice 
drained. 

Or, as was done at Lawton 
this last season, the grape pulp 
can be run directly to the 
Garolla presses. 

Capacity of the Garollas is 
10 tons of grapes per hour 
when preceded by a _ shaker 
screen; 51% tons if not. 

Suspended insolubles in the 
(combined) juice run 10% and 
higher when prescreening is 
part of the process. When the 
grape pulp is run directly to 
the Garollas, the insolubles are 
only 5 to 6%. 

These insolubles can be re- 
duced in various ways before 
juice is run to the pasteurizer 


(Continued top next page) 









presses require only one 
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Simplified cross section of the Garolla press, which is essentially a screw turn- 
ing (3 RPM) inside a slotted cage. Initially, pressure is built up as the pulp 
is forced against the weighted door, which is then in a closed position. In 
operation, the weighted door simply rides on top of the plug of pomace 


and subsequent processes. At 
present, however, Welch re- 
gards this phase of their op- 
erations as in the experimental 
development stage. 

Moisture in pomace from 
the Garolla is reduced to 40% 
compared to 45% in the old 
hydraulic press operation. 

Recruiting a labor force for 
the hydraulic pressing of 
grapes has always been a 


Welch's 





being discharged. Juice from the front free-draining section may be collected 





Aerial view shows physical layout of Welch's Lawton, Michigan plant where 


problem. The season lasts only 
three to four weeks and occurs 
at a time when every bit of 
skilled labor must be used to 
advantage. 

This problem has now been 
eliminated. Productivity of the 
permanent year-round em- 
ployees has thus been in- 
creased. 

Compared to the washing 
and cleaning required in the 











separately from the pressing section. Welch, however, combines the two flows. 
In the Garolla press, the screw primarily serves the purpose of conveying the 
pomace into the space where the pomace plug is built up and where the 
actual pressing is done. Hence, the Garolla works with a minimum of friction 


or grinding as compared to other types of screw presses 





old hydraulic press operation, 
the maintenance of the Garol- 
las is simplicity itself. 

Bottom and top covers of 
the Garollas are easily re- 
moved. Then the washing pro- 
ceeds rapidly with the aid of 
high-pressure water and steam 


guns. 

So pleased is Welch with its 
investment of over a quarter 
of a million dollars in this new 





continuous press room, that it 
plans to install similar systems 
at other operations. 


(The Garolla press is made by 
Italy’s oldest wine equipment 
company, Giuseppe Garolla 
Company, which is_ repre- 
sented in this country by 
Budde & Westermann, 350 
Broadway, New York 13, N.Y.) 

For more information circle 
6325 on Readers Service Slip. 
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new equipment has been installed to handle continuous processing of grapes 
for juice.. In addition to this plant, Welch also has six other plants in Concord 
grape growing areas around the country: two in New York State, two in the 


state of Washington, one in Pennsylvania and one in Arkansas 





The principal products proc- 
essed and marketed by the 
Company include grape juice, 
grape jelly, Grapelade, Fruit- 
of-the-Vine, frozen grape juice 
concentrate and Welchade, a 
grape drink. 

During recent years, a tre- 
mendous expansion of the 
business has taken place. Plant 
capacity has been increased to 
handle nearly five times as 
many tons of grapes as were 
processed by Welch 15 years 
ago, and their sales volume 
has quadrupled. 

About 1100 people now com- 
prise the year-around staff of 















the Welch organization and 
this number is doubled during 
the harvest season. 

Thus, from the fall of 1869, 
when Thomas Welch poured 
the first processed fresh fruit 
juice into twelve quart bottles, 
Welch has grown into a com- 
pany with a yearly sales vol- 
ume of over $40 million. 

Welch continues to maintain 
well-equipped laboratories in 
which the quality of their 
products is assured and in 
which constant experimental 
work is conducted to develop 
new products and to improve 
present lines. 
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Tue SCOPE of cooperative 
competition has grown far be- 
yond the marketing of farm 
produce and the purchase of 
farm supplies, for which in- 
come-tax exemption was orig- 
inally written into law. 

Cooperative federal income 
tax exemptions were first es- 
tablished when the tax rate 
was only two per cent. Since 
that time, however, the cleav- 
age between co-ops and pri- 
vate business has widened 
considerably. 

Now, corporate businesses 
pay up to 52 per cent federal 
income tax, while many co- 
operatives still pay nothing. 

For a number of years, the 
tax-favored competition of co- 
operatives appeared to be 
bothersome to only a few in 
the full-paying category. 

Various circumstances have 
changed that situation until 
today there has emerged a 
united business front, de- 
manding corrective action by 
Congress. 


Trends toward cooperatives 


Evidence shows that there is 
an increasing trend toward 
firms taking advantage of the 
tax shelter offered to manage- 
ment under present regula- 
tions. 

Such a transaction turned 
Welch Grape Juice Company 
into a cooperative. 

And, early last year, two 
old-line California canneries 
sold their assets to a combine 
of growers to become a coop- 
erative, retaining the previous 
owners as managers.* 

The move has made this co- 
Operative the fourth largest 
canning concern in California. 
A survey by the Interna- 
tional Association of Ice 
Cream Manufacturers showed 
that there were about 1368 co- 
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ROBERT H. NORTH 
Executive Secretary 
International Association of 
Ice Cream Manufacturers 


ops processing and distribut- 
ing dairy products in 1958. 

From 1953 to 1958, it was 
reported that 97 proprietary 
companies had been absorbed, 
and there had been 14 coop- 
erative mergers in the dairy 
industry. 

And cooperatives are con- 
tinuing to grow in size. Many 
have merged to become big- 
ger, becoming huge corpora- 
tions — a number with annual 
sales in excess of $100 million. 
, They are now marketing 
around 30 per cent of the total 
US farm output — up 20 per 
cent from a decade ago. 


Eliminate tax favors 


To eliminate the special tax 
favors enjoyed by coopera- 
tives, nearly 180 business and 
professional groups have com- 
bined forces, backing a single 
tax plan which would make 
the laws more equitable. 

Furthermore, Treasury Sec- 
retary Robert B. Anderson has 
made _ recommendations to 
Congress to achieve a single 
tax liability for cooperative in- 
come. 

In his _ recommendations, 
Secretary Anderson points out 
that legislation was passed in 
1951 which was intended to tax 
cooperative income either di- 
rectly to the cooperative or 
to its members as it was 
earned. 

Thus, it was held that all re- 
funds to cooperative members, 
in the form of certificates, 
were to be taxable at face 
value. 

However, a series of court 
decisions have made this legis- 
lation largely ineffective. For 
they have held that the cer- 
tificates are not taxable if they 
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CO-OPS to lose tax advantages ? 


do not have a determinable 
market value. 

Thus, as Secretary Ander- 
son points out in his recom- 
mendations, “It is possible for 
the cooperative to receive a 
deduction in computing its 
taxable income, while _ its 
members are not taxable on 
the certificates they receive.” 

The recommendations to 
Congress, sent to Senator Har- 
ry F. Byrd, Chairman of the 
Senate Finance Committee, 
and to Representative Wilbur 
D. Mills, Chairman of the 
House Ways and Means Com- 
mittee, suggest that: 

Income retained by the co- 
operative would have a tax 
free limitation of three years. 

Under this plan, coopera- 
tives would be permitted to 
deduct from their income any 
amount paid to a member dur- 
ing a taxable year, only if paid 
in cash or in the form of a 
“qualified” patronage certifi- 
cate. 

In order to be qualified, a 
certificate (1) must bear in- 
terest at the rate of at least 
four per cent, and (2) be re- 
deemed by the member within 
a three-year period after the 
close of the year in which it 
was issued. 

The cooperative would not 
be permitted deductions for 
any non-qualified certificates 
until they are redeemed in 
cash. 

This means that the mem- 
bers of a cooperative would 
include in their taxable income 
only cash amounts received, 
either as cash distributions, or 
upon redemption of qualified 
or non-qualified certificates. 

And, any payments of cash 
by the cooperative, including 
that for the redemption of all 
certificates, would be deduct- 
ible from their taxable in- 
come. 





® Nearly 180 business and profes- 


sional groups have combined 
forces to eliminate special tax 


favors for cooperatives. 


© How will Congress act upon recom- 
mendations of the Secretary of the 
Treasury to establish an equita- 
ble plan of taxation for coopera- 


tives? 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
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Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers - 







Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 1542 to 35% inches wide and from 
.060 to .090 inches thick. 

For more information — Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 

















BELT LACER 





COMPANY 






972 Front Ave., N. W., 
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(Continued from page 23) 

tail price on their product 
while increasing the wholesale 
price. 

The court granted no com- 
pensation to the idea submit- 
ter on the grounds that “... 
it was not valuable informa- 
tion, in the respect that it was 
new or novel”. 

Another case shows that an 
idea submitter can _ collect, 
even though the idea is public 
property, and as such, is al- 
ready available to the com- 
pany ... if novelty is suffi- 
ciently great. 

In this case (High v. Trade 
Union Courier Publishing Co., 
1946), an agreement for com- 
pensation was made prior to 
disclosure of the idea, An oral 
agreement was made in which 
the submitter (plaintiff) was 
to receive 35% of the refunds 
and savings resulting from an 
idea he would disclose. 

After the oral understanding 
was made, the plaintiff showed 
the company a provision in the 
tax laws which exempted pub- 
lic presses and newspapers 
from telephone excise taxes. 

Defendant company then 
said that the disclosure of 
something in a public statute 
was not novel, and therefore 
plaintiff was not entitled to 
compensation. 

In this case, the court held 
that something of value had 
been disclosed, and since this 
was the consideration in the 
contract, payment by the com- 
pany was ordered according 
to terms of the agreement. 

A generally accepted prag- 
matic rule concerning novelty 
is this: The smaller the degree 
of novelty, the greater will be 
the insistence that the idea 
must be reduced to concrete, 
specific form so as to be read- 
ily applied in practice with- 
out further experimentation or 
development. 

II. REDUCTION OF THE IDEA TO 
CONCRETE FORM. Two early au- 
tomobile cases illustrate the 
significance of the concrete- 
ness requirement, and its re- 
lationship to the novelty re- 
quirement. 

In a 1934 case involving an 
auto manufacturer, the plain- 
tiff made an initial “blind” 
offer to submit an improve- 
ment idea to the company. 


The plan, when disclosed 
explained that the existing 
auto sagged on the left sid 
because of the location of hat. 
teries and other heavy items 

Plaintiff suggested that this 
defect could be cured by re. 
locating some of the equip. 
ment on the right side. 

The company said it was 
not practical to redesign the 
car. However, the company did 
eventually relocate certain 
units in later models so as to 
distribute the weight more 
evenly. 

The court held that the 
plaintiff was not entitled to 
recover because the idea was 
not essentially novel and was 
Valueless to defendant with. 
out further experimentation, 

On the other hand, in an 
earlier case which involved 
another auto manufacturer, an 
engineer-artist had devoted a 
great deal of time in prepar- 
ing blueprints, drawings, 
sketches and diagrams of im- 
provements in the styling and 
engineering of the automo- 
bile. 

When some of these features 
appeared in the next model, 
the inventor sued. Eventually 
the court ruled that plaintiff 
was entitled to compensation 
to the extent to which his 
ideas had been used. 

In another case, a depart- 
ment store used a sales incen- 
tive plan submitted by an em- 
ployee. The submitter had 
prepared the plan in consider- 
able detail over a two-year 
period. 

No claim of copyright or 
patent was involved. The court 
held that the submitter was 
entitled to reasonable value of 
the plan because of its con- 
creteness. 

III. DiscLosuRE IN CONII- 
DENCE OR IN EXPECTATION OF 
COMPENSATION. For all practi- 
cal purposes, the end result to 
the parties involved is the 
same in either of these in- 
stances. 

The following letter, which 
cost a tobacco company $9000, 
illustrates the “expectation of 
compensation” point: 

“T am submitting for your 
approval. an original adver- 
tising scheme to be used in 
the way of billboard adver- 
tising. The idea consists of 
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Submitted ideas 


this; Two gentlemen, well 
groomed, in working clothes 
or in hunting togs, appar- 
ently engaged in conversa- 
tion, one extending to the 
other a package of ciga- 
rettes, saying—‘Have one 
of these’; and the other re- 
plying—‘No thanks, I smoke 

Chesterfields’. I trust the 

idea will be of sufficient 

value to merit a reasonable 
charge therefor.” 

Since the letter was un- 
solicited, no confidential rela- 
tionship existed. However, 
that concluding sentence was 
loaded. It brought the idea out 
of the benevolent volunteer 
class, and clearly indicated 
expectation of compensation. 

Confidential disclosure is a 
complex point of law. The at- 
titude of courts, in general, is 
that, “Where the inventor of 
an unpatented article not yet 
on the market exhibits it to 
a manufacturer for the sole 
purpose of selling or leasing it, 
there is an implied agreement 
by the manufacturer not to 
use anything of novelty dis- 
closed by the device for its 
own. benefit”. 

No wrong is committed if 
the novel idea was obtained 
lawfully, i.e. if the idea were 
submitted without expectation 
of compensation or not in con- 
fidence, or if the idea was law- 
fully obtained from sources 
other than the inventor. 

IV. APPROPRIATION. The con- 
cept of appropriation merely 
means: Did the plaintiff use 
and benefit by the submitted 
idea? 

In broad terms, if no use 
was made of the idea, then 
no recovery can be expected 
by the submitter . . . regard- 
less of the amount of novelty, 
concreteness, disclosure in 
confidence, or expectation of 
compensation. 


The General Foods case 


One additional point should 
be discussed which has im- 
portant implications to those 
who formulate policy regard- 
ing the handling of submitted 
ideas, This is a decision some- 
times referred to as “The 
General Foods Case”. 

The case is based on the 
general rule that “a person 
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who has conferred a_ benefit 
upon another, manifesting that 
he does not expect compensa- 
tion therefor, is not entitled 
to restitution merely because 
his expectation that the other 
will make a gift to him or en- 
ter into a contract with him 
is not realized”. 

In this case (Davis v. Gen- 
eral Foods Corp. 1937) the 
plaintiff offered to disclose to 
General Foods her new idea 
and recipe for making fruit 
flavors to be used in home- 
made ice cream. 

In reply to this offer, a vice 
president replied, “We _ shall 
be glad to examine your idca 
for a new food product, but 
only with the understanding 
that the use to be made of it 
by us, and the compensation, 
if any, to be paid therefor, 
are matters resting solely in 
our discretion”. 

The court held, during sub- 
sequent litigation, that the 
Jetter was too vague and in- 
definite to form the basis of a 
binding obligation, and there- 
fore no implied obligation was 
established. 

The rule of the Davis v. 
General Foods Corp. case is 
probably the most important 
single feature of protection to 
a company in handling an of- 
fer to submit an idea. 

It affords an opportunity to 
negotiate . . . to set down the 
conditions under which dis- 
closures will be received. 

Note that the basic element 
in the General Foods letter 
is the phrase which explicitly 
indicates that “use and com- 
pensation rest solely at our 
discretion”, 

For the protection of your 
company, it may even be de- 
sirable to make it a matter of 
company policy to include a 
similar phrase in any initial 
reply to a letter which offers 
to disclose an idea . . . provid- 
ing you wish to pursue the 
idea further with the submit- 
ter. 

The best safeguard is the 
establishment of a _ detailed 
procedure for handling idea 
submission correspondence. 
The company legal department 
or local attorney-advisor 
should be consulted in setting 
up this program—and to re- 
view particular problem cases. 








FLUIDICS 





is a Pfaudler Permutit program providing 


the know-how 
the equipment 
and the experience 


for solving problems involving fluids. 


FLUIDICS covers such var- 
ied phases of fluid handling 
and control as: 

blending 

evaporation 

distillation 

drying 

filling 

heat exchange 

storing 

centrifuging 

agitation 

water treatment 

waste treatment 

corrosioneering 

metering 
Whenever you have a fluid- 
handling problem, look to 
this Pfaudler Permutit 
FLUIDICS program for the 
best solution. 


PFAUDLER 
PERMUTIT 
INC. 


Specialists in FLUIDICS... 
the science of fluid processes 





FLUIDICS AT WORK 


Rich Products reclaims 94% of 
cost of aerosol filler in first year 


A year ago, Rich Products of Buffalo, 
N. Y., replaced three filling machines 
with one Pfaudler rotary piston filler. 

2,000 operating hours later, savings 
in labor, cleaning time, and parts re- 
placement reclaimed 94°%, of the cost 
of this machine. A surprising hourly 
production saving of $2.94. 

FLUIDICS was employed in de- 
veloping this machine for packaging 
heavy, viscous products at Rich for 
rates up to 40,000 aerosol cans in an 
8-hour day. 

Start your modernization program 
now—write our Pfaudler Div., Dept. 
FP-39, Rochester 3, N. Y., for Bulle- 
tin No. 911. 
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Plymouth Cold Storage Company saved 3 months time 
and $50,000 building a new 6-million pound cheese 
warehouse—largely on the strength of FOAMGLAS 
roof and wall insulation. Vice President H. J. Goelzer 
tells how: 

‘*Conventional construction would have given us a new 
5-million pound capacity warehouse in 6 months time at 
a cost of $125,000. But we found a new type of warehouse 
construction that halved building time and gave us an 
extra million pounds capacity for a total cost of only 
$75,000. The secret was a prefabricated Butler Building 
frame plus FOAMGLAS to double as insulation and 
structural material in roof and walls. 

“Nothing but FOAMGLAS could have done this job 
for us. Its great compressive strength, incombustibility 
and absolute dimensional stability made it an ideal struc- 
tural component. And since FOAMGLAS is moisture- 
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“Here’s how FOAMGLAS? insulation 


helped us build a bigger warehouse for $50,000 less” 
—H. J. Goelzer, Vice President, Plymouth Cold Storage 
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proof, it insures constant 
insulating value for the 
life of our warehouse. 
FOAMGLAS even gave 
us vapor-tight construc- 
tion without a separate 
vapor barrier. It’s 
vermin-proof, too—im- 
portant in a cheese 
warehouse.” 

This is just one of 


many ways FOAMGLAS insulation can make food proc- 


FOAMGLAS®| waterproof, vapor-proof, strong, can’t burn, 
acid-proof, vermin-proof, dimensionally stable 


FOAMGLAS served as structural wall 
component to help get this storage 
operation started 3 months ahead 
of normal building schedule. 


H. J. Goelzer shows how FOAMGLAS 
doubles as insulation and structural 
wall for Plymouth Cold Storage. 


essing and storage facilities function better, cost less, last 
longer. Our Low Temperature Insulation brochure con- 
tains complete data. Write Pittsburgh Corning Corp., 
Dept. FP-39, One Gateway Center, Pittsburgh 22, Pa. 
In Canada: 3333 Cavendish Blvd., Montreal, Quebec. 
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Self-contained, package 
generator... 


Produces 99.99% 
Pure Nitrogen 


Costs less than 18c pe 
1000 cubic feet 












A self-contained, package 
generator has been developed 
which will produce 99.999, 
pure nitrogen (0.01% carbon 
dioxide) for use as a blanket. 
ing gas in processing and 
packaging. 

Operating at pressures up to 
100 psi, generator has capaci- 
ties of 1000 to 10,000 cubic 
feet per hour. High purity ni- 
trogen gas, produced with 
generator, costs between 13 
and 18c per 1000 cubic feet, 






















Overall view of unit, consisting 
of three separate assemblies in- 
terconnected with piping and 
wiring, includes the combustion 
assembly, the absorption assem- 
bly and a multiple timer which 
controls the whole cycle process 






Nitrogen atmosphere is ob- 
tained by combusting a mix- 
ture of air and natural gas, or 
any manufactured gas such as 
butane, propane, water gas or 
coke oven gas. 

Entire operation, including 
reactivation of towers which 
absorb products of combus- 
tion, is completely automatic. 

Moisture in gas is elimi- 
nated (less than —80°F dew- 
point). 


(HYNI generator was devel- 
oped by Lindberg Engineering 
Co., 2450 W. Hubbard St, 
Chicago 12, III.) 

For more information circle 
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A few of the products produced using the new process for cheddar 
and cottage cheese production 


Control viral infections 
of cultures and... 


Standardize cheése quality 


As reported by R. D. McCORMICK, Managing Editor 
Verified by E. B. COLLINS, Associate Professor 


Dairy Industry Department, University of 


California, Davis, California 


Use of pairs of single-strain 
cultures as starter for cottage 
cheese production has four 
major advantages, according 
to Professor E. B. Collins, 
Dairy Bacteriologist at the 
University of California. 

1. Floating curd of cottage 

cheese is eliminated. 

2. Retarded lactic acid pro- 

duction due to the action 


of bacteriophages can be 


prevented. 

. Cheese of more uniform 
quality will be produced. 
. Presence of bacterio- 
phages as contaminants 
can be quickly deter- 
mined and controlled. 

All the advantages listed, 
except the first, are applica- 
ble to the production of ched- 
dar cheese. 

Success of the paired single- 
strain culture method is based 
on making cheese with lactic- 
acid producing bacteria that 
are known to be different 
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from each other in sensitivity 
to bacteriophages. 

Bacteriophages, or bacterial 
viruses (the parasitic infec- 
tions of bacteria), destroy in- 
dividual strains of the lactic- 
acid producing bacteria that 
are required for making 
cheese. 

Using one mixed-strain cul- 
ture to make cheese might 
breed bacteriophages active 
against some or all of the 
bacteria in a future culture. 

To overcome the problem, 
twenty strains of lactic-acid 
producing streptococci that 
are different from each other 
in bacteriophage sensitivity 
were accumulated over a 
four-year period. By arrang- 
ing the strains in pairs so that 
neither strain rapidly domi- 
nates the other when the two 
are grown together, ten pairs 
of cultures were created for 
use. 

(Continued on next page) 


Wisconsin dairy keeps process rolling with 
four Cleaver-Brooks packaged boilers 


When milk for 150,000 families 
comes rolling in, you’ve got to have 
plenty of steam in a hurry! What’s 
more, you’ve got to be sure of getting 
it in steady supply every single day! 

“Because we couldn’t take any 
chances, we selected two Cleaver- 
Brooks boilers —in our opinion the 
best boilers to meet dairy process- 
ing needs.” 

So spoke Mr. G. W. McKerrow, 
President, Golden Guernsey Dairy 
of Milwaukee and Waukesha. 

“Since installation,” reports Chief 
Engineer Earl Barnes, “Cleaver- 
Brooks boilers have proved their rep- 
utation for economical operation. 
Their response to fluctuating loads is 
quick and reliable.” 

Both the operator and engineer in 
the plant concur; also cite the value, 
particularly to a dairy, of Cleaver- 
Brooks boilers’ cl operation. 


Cleaver 4) Brooks 


ORIGINATOR AND LARGEST PRODUCER 
OF PACKAGED BOILERS 


Seeing is believing 

In nation-wide service in hundreds 
of dairies, Cleaver-Brooks boilers are 
delivering the reliable performance so 
vital in dairy operations. Available 
in 19 sizes, 130 models, 15 to 600 
hp, 15 to 250 psi, oil, gas, combina- 
tion oil/gas fired. For complete infor- 
mation write CLEAVER-BROOKS 
COMPANY, Dept. C, 357 E. Keefe 
Ave., Milwaukee 12, Wisconsin. 
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(Continued from preceding page) 

A cheese plant is supplied 
usually with four pairs (eight 
cultures). The two cultures of 
a pair are mixed only in mak. 
ing bulk starter and/or in 
making cheese. The plant uses 
a different pair each day for 
four days and then the ge. 
quence is repeated. 

This rotational use of the 
cultures permits plant sani- 
tary measures to be more 
effective in controlling bac. 
teriophages. Should a bacteri- 
ophage get into the plant, 
seven of the eight cultures 
would be resistant. The virus 
would be permitted to multi- 
ply in the cheese vats every 
fourth day only, four clean- 
ups intervening. 





Whey examination 


Whey from cheese produc- 
tion is examined routinely for 
bacteriophages. When whey 
analysis reveals the presence 
of a_ bacteriophage active 
against one of a pair of cul- 
tures in use, that pair of cul- 
ture is replaced by a different 

Photo Courtesy: THERMAL EquipMENT, Skokie, Illinois pair. 

Immediate replacement of 
‘ ‘ any pair containing a culture 
Improve Clarity, Tenderness and Texture with that is sensitive to a bacterio- 
phage present in the plant as- 
sists in controlling the infec- 
tion without risking future 

cheese losses. 
; Floating curd common to 
Developed especially for candy manufacturers, vikeiielenitc  iditadee” ae 
OK BRAND Starch is made to rigid specifications for cottage cheese, is elimi- 


in order to produce a viscosity that is ‘“‘tailored” to exactly edie cee a 


the type of candy you are making. It cooks rapidly and very little carbon dioxide. 
evenly to a thin solution which, when cast, sets rapidly Commercially, the pairs of 
single-strain cultures have 


to a tender-textured gel. Outstanding dependable quality, been used successfully in 


that results from over three quarters of a century of making cottage cheese and 
4 y cheddar cheese for over two 


developing and producing starches, is your assurance that your years. 


products will taste better, look better—are better. Previously some of them 
had been used for making 


Since there is no extra cost involved, why not use the best? dindias chiens in Bow See 
The next time you order, order OK BRAND. land and Australia, though 
not for making cottage cheese. 

About four million pounds 

of cottage cheese per month 

is being made by this method. 


. = if (Furth inf ti the 
TH E | U 5B j im G E R Cc O Mi PA NM ¥, esd |) ne aes ace ae ob- 
Keokuk, lowa KONE ay tained from the Dairy Prod- 


NEW YORK / CHICAGO / LOS ANGELES / BOSTON / CHARLOTTE / PHILADELPHIA ucts Laboratory, 4401 18th St. 
San Francisco 14, Calif.) 
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Quality Protein Offers ‘‘Plus’’ Factors 
for Food Formulation .........36 


Enriched Salt Eliminates Bakers En- 
richment Wafer ..........2+6+-09 


Concentrated Milk Proteins From Milk 
to Upgrade Protein Quality; Increase 
Protein Levels .............-+-41 


Four Types of Egg Solids Simplify Pro- 
duction Scheduling ...........43 


PHOTOGRAPH COURTESY OF THE H. J. HEINZ CO. 
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Stable Instantly Soluble Whey Pow- 
der for Food Formulation ......46 


Develops Process for Spray Drying 
Vee GIwGOM occ ccev es ccccce oe 


Stabilizer Increases Production by 20 
ee NIRS 5a Gs ko: sto lac Wolo aes 4ie- 4 ae 


Thickened Fillings — 30 Seconds . .56 


Buyers Guide to Nutritional Enrich- 
ment of Foods 60 
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Why America’s 
. “Best-Dressed” 
Sundaes Wear 
Toppings Made 


Ae 


Sia Koa A MED 


i i Eye-appealing, mouth-watering appearance—scrumptious, 
Sweetose Gives Toppings, Crushed appetizing flavor! These are the characteristics that create 


Fruits, Fountain Syrups Enhanced America’s sales-winning sundaes. And these are the charac- 
: teristics you give your toppings when you use Sweetose, the 


Flavor, Smoother Texture... Plus original enzyme-converted corn syrup. ¢ 
For Sweetose brings out and enhances natural flavors with 


balanced sweetness. Provides a smoother texture, free from 


e graininess, crusting, crystallization. Improves body and con- 
sistency. Gives an appealing brilliance to marshmallow, fountain 
syrups, crushed fruits, other toppings. 

These are but a few of the many advantages Sweetose can 


. . give your toppings. For complete information, see your Staley 
Representative or write today to: A. E. Staley Mfg. Co., 
Decatur, Ill: 
appearvanee weelose 





® THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 


A. E. STALEY MANUFACTURING CO., DECATUR, ILLINOIS 
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EDITOR'S NOTE: The impor. 
tance of proteins to food fo. 
mulation has grown in propor. 
tion to our knowledge of human | 
nutrition. Some of the terms 
peculiar to the application of 
proteins to foods include: 


PROTEIN — A complex organic 
compound containing carbon, oxy. 
gen, nitrogen, and often other ele. 
ments such as phosporus. Proteins 
differ in their qualitative and 
quantitative amino acid content, 
Those most nearly providing the 
total nutritional requirements of 
the body (referred to as high 
quality protein) require the leag | 
supplementation. No protein, how." 
ever, is capable of supplying all) 
the essential amino acids humag’ 
nutrition requires, in perfect bal 
ance. 


AMINO ACIDS — Structural 
building blocks for human nutrie 
tion. Threonine, valine, leucing 
isoleucine, lysine, methionine, ph 
ylalanine, and tryptophan are 
sential (see below) for gro 
and body maintenance in man. Am 
rangement of the amino acids 
the protein molecule can affect the’ 
ease of digestion by the animal and 
the rate of absorption in the im’ 
testine. 7 


ESSENTIAL AMINO ACID — 
One not synthesized from other 
substances by the animal. Those 
defined as essential differ accord” 
ing to the nutritional requirements” 
of the animal being studied. 


COMPLETE PROTEIN — Com! 
taining all of the essential aming 
acids in some reasonable amount,” 


BIOLOGICAL VALUE — The” 
percentage of absorbed nitrogen™ 
retained by the animal under sped: | 
fied experimental conditions. 


PROTEIN QUALITY — A series 
of criteria applied to define quali- 
ty of a given protein. These gen- 
erally include: 

1. Amino acid composition 

2. Digestibility 

3. Biological value 

4. Protein efficiency 

5. Growth rate 





























SOY PROTEIN — The unmodi- 


fied, unhydrolyzed isolated protein BAKE 
from the soybean, insoluble in Biscu 
water and having a pH of 45— eel 
5.0 in water. Bread 
Cake: 
SOY PROTEINATE — The u- Cook 
hydrolyzed isolated protein from Crack 
the soybean, which has been neu- oo 
tralized to the point of being di- hohe 
rectly dispersable in water. Io Matse 
water it has a pH range of 6.5— Mixes 
dome F pizz 
Mufti 
Pie cr 
Pie fil 
Pizza 
Pretze 
Short | 
Specic 
Sweet 
MAI 
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INGREDIENTS 





No undesirable flavors, new isolated 
soy protein free of indigestible carbohydrates 





Multipurpose Quality Protein Offers ‘Plus’ Factors 


4 Moisture binding 


i“ Emulsifying, thickening, stabilizing 


DR. DALE W. JOHNSON, Manager, Edible Protein Products, and 
DR. SIDNEY J. CIRCLE, Research Associate, Chemurgy Div., Central Soya Company, Inc. 





Pee 


lee 


ITBSeeas 
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BAKERY PRODUCTS 

Biscuits 

Bread & Rolls 

Breading crumbs 

8 

Cookies 

Crackers (soda and graham) 
Croutons 

Doughnuts 

Frozen doughs 

Matzos 

Mixes-cake, pancake, wattle, 

pizza, bread, etc. 

Muffins 

= crust 

ie fillin 

Pizza e 
Pretzels 
Short Breads 
Special 


flours 
Sweet rolls and sweet goods 





One dozen different products formulated using the 
isolated soy protein for the major or total portion 
of the protein present in the product. A. Enriched 
bread B. Vegetable protein "milk" shake C. All 
vegetable Friday Frankfurters D. 55% Protein 


Tortillas 
Zwieback 


CEREAL PRODUCTS 


Baby cereals 
Cooked cereals 
Dry cereals 
Fortified cereals 


CONFECTIONS 


Candy 
Chocolate products 
Icings 


DAIRY TYPE PRODUCTS 


Cheddar-type cheese 
“Cream”, all vegetable 
“Cream cheese” 
“Cottage cheese” 
Drinks, flavored 
Fortified ‘“Milk”’ 

Frozen desserts 


“Ice Cream” 
Sere all vegetable 
“Mille” 


Sour “Cream” 
Spreads 

Whipped toppings 
Whipped ‘Cream’ 
“Yogurt”’ 

EGG TYPE PRODUCTS 
Egg white extenders 
Egg yolk extenders 
Meringues & icings 
Whole egg extenders 
COATINGS, EDIBLE 
Brushed coatings 
Casings 

Dipped coatings 
Glazes 

Sprayed coatings 


spaghetti E. High protein muffins F. Ve 3etable 

"meat" loaf G. All vegetable frozen dessert H. 

High protein dumplings |. "Cream" cheese J. All- 

vegetable whipped topping K. Baby foods L. 
Ration-type wafer 


PRODUCTS IN WHICH PROMINE MAY BE USED 


MACARONI TYPE 
PRODUCTS 
Noodles 
Spaghetti 


MEAT & ‘““MEAT TYPE” 
PRODUCTS 


Baby meats 

Frankfurters & Bologna 

Ground meat products 

Potted meats 

Sausage 

Synthetic meats-fibrous 
structure 

ORIENTAL TYPE FOOD 

PRODUCTS 


Kamaboko 
Miso 
Noodles 
Soy sauce 


Special nutritional foods 
Tofu 
Yuba 


SPECIALTY FOODS 


Appetizers 

Baby foods 
Beverages 
Bouillons 

Carriers for flavors 
Convalescent foods 
Dessert products 
Dietary foods 
Dumplings 

Edible adhesives 
Emulsions 
Geriatric foods 
Gravies 


Hydrolysates for oral and 
intravenous feeding 


Meat & other flavoring 


\“ Gelling, film forming, foaming, dough forming 


A.rnoucu soy flour and 
soy products are accepted as 
foods containing quality pro- 
tein for food supplementation, 
the limiting flavor character- 
istics have restricted their 
fullest application to foods. 

Research during the past 
few years has resulted in an 
isolated soy protein which 
contains over 92 per cent 
protein (dry basis), free of 
undesirable flavor character- 
istics. The isolate contains no 
indigestible carbohydrates. 

Food applications for this 
product, being marketed un- 
der the trade name Promine, 
seem endless. Current interest 
has centered about many of 
the products shown in the 
photograph. 

A variety of foods are be- 
ing created in the laboratories 
of food processors using iso- 
lated soy protein. Bread, meat 
binders, pressure-dispensed 
whipped toppings, baby foods, 
special nutritional foods, pasta 
products, frozen desserts, -all 
vegetable “coffee cream” and 
specialty foods are but a few. 

A more complete listing of 
foods which might be formu- 
lated using the soy protein 
isolate appears below. 

(Continued on next page) 


Pharmaceutical and 
prescription foods 

Protein hydrolysates 

Reducing diets 

Salad dressings 

Snacks 

Soups 

Special nutritional products 

Spreads 

Stews 

Thickeners 

Vegetarian foods 


ANIMAL FEEDS 


Bird food 

Cat food 

Dog food 

Fish food 

Pig starters and “milks” 
Specialty poultry feed 
Synthetic milks 









Multipurpose Quality Protein 


(Continued from preceding page) 


Promine isolated soy pro- The isolated soy protein 
tein, in addition to being a is available in a range from ll 
nutritionally complete protein 5 mesh to 100 mesh. ; 







Spray dried sodium pro- 
teinate is shown at the far 
right 


of high biological value, offers 
the food processor many de- 


sirable physical properties. 


Moisture binding, emulsify- 
ing, film forming, gelling, Drea * TABLE |. Quantity (in grams) of each food which would 
bilizing, dough formation, ad- supply the minimal daily amounts of each essential amino 
0 hesive characteristics, foam- acid needed to maintain nitrogen balance in adult man 
ing, and thickening are a few 

































“plus” factors. @ « 

OF YOUR PRESENT COST In addition, Promine is $ 4% e 
bland in taste and almost é é 2 E S 2 
completely devoid of carbo- 3 e e § 3 2 5 s : 
hydrates, fat, and fiber. 3 3 = = o gf £ > = 

While primarily developed = s Zz £48 is = - > 

for use in foods, several man- Milk, whole 320 320 300 920¢ 310 310 500* 3304 

ufacturers have also expressed Milk solids, nonfat 30 31 28 937 31 31 50* 33¢ 

; interest in using Promine to peer’ a <4 ef - = iy a 12 

tn f ‘ : actalbumin 17* 

ae protein intake in animal Sao, adhe, dey 23 274 274 42+ 23 22 32* 2 

A typical analysis of regu- — ie a “4 SS 

‘ Meat, beef, lean 70 73 50 1547 78 60 109* 80t 

lar Promine would show: Gelatin 50: 9382S 19s«*d26* Ss 4GCiti«HSCHOO SB 

Per cent Yeast, brewers, dry 27 33¢ 24 847 26 22 37° am 

Join the many food manufacturers Protein (dry basis) 92-93 Yeast, Torula, dry 19 27¢ 20 897 21 20 37? oe 

who have cut their costs without Ash 2.4 Wheat, whole 120 122 214* 224+ 95 128 147¢ 129 

itis Haves, Neti al onitan Nieh Fiber 0.7 Wheat flour oa 113 «119 «222% = 212" 103—S—«*d:28 167E 138 
rices for all the meat extract you at 0.1 a 

aad use Vico meat extract abet Reducing substances Wheat futon = = t - : 7 3 

4 der, E d (Calc. as Lactose) 0.05 Wheat germ 58 45x 53 1597 él 39 96* 57 

tute and extender. Every pound you Cornmeal, whole, ground 163 92 310% 360" 112 135 420; 170 

use will save you more than 75% Heavy metals Oats, rolled 96 100 154* 212+ 85 106 139 994 

on the current market price for meat (Cale. as Rice, white converted 194 167 266; 460¢ I51 167 310* 150 

extract. Many food processors have Cu) less than 0.003 Cottonseed flour 37 38t 38 73+ 27 28 42° 3 

substituted as much as 75% without Phosphorus 0.75 Peanut flour 29 30 38¢ wt 9 a2 31¢ 38* 28 

changing the flavor of their product. (Continued on page 53) Soy flour 25 28 24 677 26 25 35* —30f 

Vico meat extract substitute and ex- Fish flour 17 18 I 377 23¢ 5 33* 20 

tender is excellent for soups, gravy Promine = y - “7 - ” - 


eek denen a igven ible Raver to Table Ill. Retail Prices per Pound 
processed meats. Contains highly of Protein in some Common Foods 


nutritive amino acids and Vitamin B 


** Since cystine and tyrosine have a sparing Superscript identifies source as istf, 2nd* 
action on methionine and phenylalanine, or 3rdt in limiting sequence of a limiting 
respectively, methionine and cystine were amino acid 

added together, as were phenylalanine and 























Complex factors. And its price ane 
' . SOURCE COST tyrosine 
doesn't fluctuate with the market. : — _———- 
| ‘ . . Dairy foods $1.52 - 2.71 
Also available with natural hickory Poultr $2.73 -4.27 Le 
smoked flavor. Chemical analysis on Beef Y $2.15 - 7.27 
en ; = aaa cae TABLE II. Comparison of prices of high protein products on ) 
1s eS © Te ss ” : . . ' 
Eggs $2.26 - 3.39 an “‘as is” basis and on a protein basis | 
WRITE FOR FREE SAMPLES Bread $1.91 - 2.14 a lca ee | 
sent only to bona fide research or purchas- Promine (Regular) $ .32 Price /Ib* % protein  Price/Ib 
. se ” “ce ” “sk 
ing personnel. Write on company letterhead “ as is as is of protein ! 
stating title and we will send sample post- Y eae "FIGURE 1 as 1 Promine (isolated soy protein) $.28 88.5 $.32 | 
patd. ; INFLUENCE OF LEVEL OF PROMINE IN DIET ON PROTEIN Casein (domestic) 58 88.0 66 
| 8 RATS ( 10 MALES AT EACH LEVEL), AD LIBITUM FEEDING - 42 DAYS Casein (imported) 34 88.0 .38 
i 3 ° Promine = 15% Mathionne (Qoved o Nonfat dried milk solids 15 36.0 26 { 
le, a ame | Gluten 30 76.0 38 
=. om, Gelatin .70 86.0 82 I 
i ee pan Lactalbumin 55 81.6 .67 ] 
a : ee r Sodium caseinate (domestic) 59 86.5 .68 
| | Sodium caseinate (imported) 42 86.5 48 
§ | Egg albumin, dried 1.10 85.6 1.28 
PRODUCTS veh tee ote . Cottonseed flour 10 60.0 13 
: | Brewers yeast, dried oat 45.0 5l 
COMPANY ee ae se Raia pc a Se Wheat germ .08 25.2 .04 
| : ° Baa m : | Soy flour .05 50.0 065 
Manufacturing chemists for the food and ps ” I 
pharmaceutical industries * Based on approximate market prices in ** Where there is fat or carbohydrate asso- 
Feb.-1959. Where several grades of product ciated , ne en anaes = n 
exist — the price is an approximate average was allowed for the value of the carbohy- 
415 W. Scott, Chicago 10, Illinois for all grades. drate and 20c/per lb for the fat — assum- e 
ing no value for water, minerals, vitamins, 
etc. 
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Former method, at left, requires 
the addition of the enrichment 
wafer to the water, waiting for 
wafer to dissolve, then adding 
the salt to the batch of dough. 
New salt, at right, provides one 
operation addition to cut labor 
and reduce inventories by elim- 
inating the wafer and its han- 
dling 


Saves bakers time and labor, 
lowers costs 


Enriched salt 
eliminates wafer 


Uses-Features: A new vita- 
min- and mineral-enriched 
salt has been designed to re- 
place the traditional enrich- 
ment wafer for breadstuffs. 

Use of the enriched salt per- 
mits the baker to incorporate 
B,, B,, niacin, and iron di- 
rectly into the bread via the 
mixer. 

Savings of ten per cent over 
the combined cost of the wafer 
and the salt added separately 
should be realized. 

New salt eliminated the se- 
lection, counting, fractionat- 
ing, and hand incorporation of 
wafers. Inventory, warehous- 
ing, and purchasing operations 
are eliminated since vitamins 
are combined into the same 
100-pound package. 

Baker need not wait for salt 
to dissolve before its addition 
to a batch as is required when 
using the enrichment wafer. 

Description: Two pounds of 
the golden yellow salt permits 
adding an identical amount of 
minerals and vitamins as sup- 
plied by one wafer. 

Since many bakers vary the 
amount of salt used with 100 
pounds of flour, the new en- 
tiched salt will maintain the 
enrichment quota in the range 
from 134 to 2% pounds of salt 
per 100 pounds of flour. 

All enrichment vitamins and 
minerals decreed by the Fed- 
eral Standards of Identity are 


(Continued on next page) 
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Heinz improves quality with TORULA YEAST 





America’s Pioneer Product 


torula yeast 


now used in 
New Heinz Baby Foods 


Lake States Torula Yeast boosts nutritional 
value in many good food products. Heinz 
Baby Foods is a typical example. You can 
probably improve the nutritional value of 
your product with the addition of Torula 
Yeast. Why not investigate and consider its 
many advantages? Write today for 
samples and full information. 


ey 


oma 


Lake States Torula Yeast was selected 

by H. J. Heinz Company, famous food processors, 
as an important ingredient in their new 

High Meat line of baby foods. The excellence 

of this fine dried yeast is due to its being primary 
grown in sterile media and produced under 
constant control. It consistently exceeds U.S.P. 
standards. This remarkable ingredient offers 
high levels of B-complex factors and protein. The 
taste is bland and the product has excellent 
stability and uniformity. 


Lun Leike Sitaites 


Lake States Yeast and Chemical Division + St. Regis Paper Company, Rhinelander, Wisconsin * Sales Office: 420 Lexington Avenue, New York 17, New York, or 


W. Glenn Wunderly Company, 170 E. California Avenue, Pasadena 1, Cali 


fornia © Dillons Chemical Company, Ltd., 137 W. Wellington Street, Toronto 1, Ontario, Canada 
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PROTECT 
FOOD 
in 
PROCESS 
with 


Plexiglas 


Here are a few of the ways PLexiGLas® acrylic 
plastic can help you keep foods free of con- 
tamination during processing. 





The danger of contamination, resulting in pro- 
duction losses, from broken glass is reduced by 
PLexiGuas glazing for windows, partitions and 
skylights, and by Piexia.as shields for light- 
ing fixtures. 

Protection plus visibility into containers, 
machines and conveyor systems can be achieved 
by hoods, lids, covers and windows of trans- 
parent PLEXIGLAS. 

Strong, lightweight PLexic.as resists breakage, 
weather and corrosion . . . is available in crystal 
clear sheets and transparent or translucent colors. 
Look for the name of your nearest authorized 
dealer under PLexic.Las in the Plastics section 
of telephone directories in major cities. 


Chemicals for Industry 


EM ROHN £ HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 






In Canada: Rohm & Haas Co. of Canada, Lid., West Hill 
Crystal Glass & Plastics, Ltd., Toronto. 


CALL YOUR AUTHORIZED PLEXIGLAS DEALER 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
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incorporated into the salt. 

Two pounds contain 190 mg 
of thiamine (B,), 70 mg of 
riboflavin (B,), 1200 mg of ni- 
acin, and 900 mg of iron. 

Eliminating the wafer mini- 
mizes one additional source of 
potential human error — for. 
getting to add the wafer. Fail- 
ure to add the salt would be 
readily apparent. 

Use of the enriched salt does 
not change the fermentation 
time. 

Several bakeries have tested 
the salt during initial develop- 
ment phases. They report la- 
bor and cost savings through 
its use. 

The new ingredient will be 
available only in fine flake, 
Alberger-processed salt (99.95 
per cent purity). 


(Enriched Bakers Salt is man- 
ufactured by the Diamond 
Crystal Salt Co., St. Clair, 
Michigan.) 

For more information circle 
6337 on Reader Service Slip. 


Predetermined salting 
for uniform flavor 


Accuracy of salting as a 
flavor ingredient is stressed in 
a twelve-page brochure, “Sea- 
soning for Consumer Accept- 
ance.” Dispensing devices and 
salt tablets are featured in an 
analysis of salting for flavor. 

Different forms of salt tab- 
lets for addition to packed 
foods to assure flavor, control 
skin toughening and color, and 
the methods most commonly 
used with various packed 
items are included. 

Specific recommendations 
cover the tablet sizes for use 
with various sizes of packs of 
asparagus, whole kernel corn, 
ripe olives, mushrooms, to- 
matoes, tomato juice, green 
vegetables, oysters, sardines, 
shrimp, and tuna. 

Design differences of the 
various tablet depositors leased 
to the canner are described 
and illustrated. 


(Brochure B958G is available 
from the Morton Salt Co., 110 
N. Wacker Drive, Chicago 6, 
Illinois.) 

For more information circle 
6338 on Reader Service Slip. 
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Improve nutritional quality and step-up 
sales appeal of cereal products by adding 


concentrated milk proteins to . . . 


e Upgrade protein quality 
e Increase protein levels 


Will also increase the effectiveness 
of whole eggs and egg yolks and emulsify 


and stabilize fats 


DR. S. M. WEISBERG, MANAGER 


Industrial Product Research 
Research and Development Division 


Milk proteins are finding 
numerous uses in the food in- 
dustry for increasing protein 
levels and upgrading protein 
quality of bread and other 
cereal products such as break- 
fast cereals, cookies and baby 
foods, 

General Mill’s is using milk 
proteins in their Hi-Pro 
cereal, and Duffy-Mott uses 
them in their line of Clapp’s 
Baby Foods. 

Further application is also 
found as a method to increase 
the effectiveness of whole eggs 
and egg yolks in certain bak- 
ery foods and for stabilizing 
fat emulsions. 

Exemplified by casein, sodi- 
um caseinate, calcium caséin- 
ate or lactalbumin, they con- 
tain 75 to 95 per cent high 
quality protein. 

These proteins are very 
light in color, nearly tasteless 
and show good stability with 
respect to flavor and nutritive 
value. They also show rela- 
tively good resistance to heat 
processing. 

They range in properties 
from complete solubility to 
complete insolubility. Thus, it 
is possible to select a milk 
protein suitable for nearly any 
process or product. 

All cereal proteins are 
Somewhat deficient in more 
than one amino acid. When 
milk protein is used to supple- 
ment them, it helps correct all 
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National Dairy Products Corporation 


of these deficiencies at the 
same time, and also increases 
the total protein level. 

For example, whole wheat 
protein, and any cereal prod- 
uct made from whole wheat, 
is somewhat deficient in iso- 
leucine, valine and lysine. The 
addition of milk protein can 
simultaneously help correct 
all of these deficiencies. 

Similarly, protein quality 
can be upgraded in other ce- 
real grains deficient in various 
amino acids. 

As a supplement in bread, 
three per cent of milk pro- 
tein, based on the flour, is an 
effective and economic level. 
Milk proteins are usually used 
in conjunction with a few per 
cent of nonfat dry milk in 
bread making. 

The levels of milk protein 
to be used in breakfast cereals 
and baby foods can be varied 
over fairly wide limits. Such 
limits are determined by the 
amount of nutritional im- 
provement desired and by 
economic considerations. 


Increase egg effectiveness 


The more soluble milk pro- 
teins cause a dramatic in- 
crease in the effectiveness of 
fluid egg products in certain 
bakery products. 

When used in eclairs, cream 
puffs or French crullers, there 


(Continued on next page) 














i a Bubble 
rs el) 


compeecmmen tg TY 


f 
oy 






















kill foam with a 
Dow Corning SILICONE DEFOAMER 


Is foam giving you the old “one-two”? One—slowing up your 
processing . . . two—running up your costs? Fight back hard. 
Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


208,33 3 lb lobster tank brine 
41,666 lb soft drink syrup 
20,800 lb deep fry fats and oils 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 
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is an increase in volume of 
about 20 per cent. When used 
in yeast raised sweet goods, 
in addition to an increase in 
volume, there is also an in- 
crease in the quality factors 
usually associated with the ad- 
dition of eggs to these prod- 
ucts. 

This effect of the more sol- 
uble milk proteins seems to be 
tied in with the protein con- 
tent of the flour used, and 
the effect increases with the 
protein content of the flour. 
Therefore, the impact on egg 
effectiveness is considerably 
reduced in cakes or other 
products made from lower 
protein flours. 



































Stabilizes fat emulsions 


Both sodium caseinate and 
calcium caseinate have been 
found useful in stabilizing fat 
emulsions. Therefore, they 
have application as emulsifiers 
for fats and water binder in 
processed meats. 

As a stabilizer in fat emul- 
sions, the level of usage rang- 
es between one-quarter and 
two per cent, depending upon 
fat content and purpose of 
emulsion. 

The action of the caseinates 
here is to create a protein 
film surrounding the fat glob- 
ules which will prevent them 
from flowing together with a 
resultant breaking of the 
emulsion. 






BAKERS SALT 


This bag contains: 
E, VITAMIN By 






9,500 mgs THIAMIN 
3,500 mgs RIBOFLAVIN, VITAMIN Bz 





(For a complete list of firms 
offering milk protein supple- 
ments, see buyers guide list- 
ing sources of nutritional en- 
richment for foods on page 
35.) 






60,000 mgs NIACIN 
45,000 mgs IRON 
100 Ibs. ALBERGER FINE FLAK 







€ SALT 






726 
Licensed under Patent No. 2ss0 


Sold By 
DIAMOND CRYSTAL SALT CO. 


, LA. 
ON, OHIO JEFFERSON ISLAND 
ST. CLAIR, MICHIGAN 






ewe ew BM em ee wee ee ee eee ee 


Ta aANCY FRUIT 
wal Ons Inc, 












PLANTS: AKR 











"Oh, cut it out! I've come up 
with something good before!" 






-wereror rere ww wow wow ewww wee owe. 
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DIAMOND CRYSTAL 
Enriched 
Bakers Salt* 


SAVES...TIME...MONEY...LABOR 


The vitamins are in the salt—the enrichment is in 
your product. 


Enriched Bakers Salt is a vitamin and mineral 
coated fine flake (Alberger Process) salt. Golden 
yellow, it replaces the traditional wafer used by the 
baking industry to enrich white and other breadstuffs. 


This dramatic new product is designed to save 
time, money and labor for the baking industry. 


—Saves Time... unlike wafers, Enriched Bakers 
Salt dissolves instantly. 


—Saves Money ...an average savings of 10% can 
be realized over the combined costs of adding wafers 
and salt separately. 


—Saves Labor . . . Enriched Bakers Salt elimi- 
nates the need for selecting, counting, fractionating 
and hand incorporation of wafers. 


* Meets Federal Standards of Identity for enrichment. 


Diamond Crystal Salt Co. 


PLANTS: AKRON, OHIO « JEFFERSON ISLAND, LA. 


ST. CLAIR, MICH. 


Industrial Sales Manager 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


Dear Sir: 
Please send complete information on your dramatic new product— 
Enriched Bakers Salt. No obligation, of course. 


Name 
Company. 


City 
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To simplify production scheduling 


four types of 
egg solids 


® Baking 

© Prepared mixes 

® Noodle, macaroni prod- 
ucts 


Brite-n-lite, W hit e-n-lite, 
Rich-n-lite, and Sweet-n-lite, 
four different types of egg 
solids, have been designed to 
overcome the objections to 
frozen eggs. Specific recom- 
mended uses are given below. 

Each has advantages over 
frozen eggs. Egg solids require 
about 75 per cent less space 
than frozen eggs. Thawing 
rooms are not required, and 
frozen egg freezer space can 
be used for frozen goods. 

Mixing can be scheduled at 
any time and is not depend- 
ent upon thawing of frozen 
eggs. Over- and under-pro- 
duction is closely controllable, 
since only the amount of egg 
needed in production is used. 

Sanitation control can be 
more easily applied; half 
thawed eggs need not be 
wasted or returned to freezing 
room with inherent risk of 
waste. 

Approximately 2 ounces of 
frozen egg per can lost by 
clinging to sides and bottom 
can be saved. Powdered con- 
sistency of the egg solids is 
easily handled, saving as much 
as 20 per cent in handling la- 
bor. 

Quality of egg solids does 
not vary from container to 
container; performance is 
standardized in every lot, not 
the case with frozen eggs. 

Use of the dried egg solids 
in place of frozen eggs re- 
quires only minor modification 
of existing recipes. 

“Brite-n-lite”, contains 
fresh whole egg solids. High 
emulsifying properties during 
the mixing process, created 
by the method of drying, are 
useful for producing a silky 
tender crumb. 

Products is designed for use 
in batter type cakes or sponge 
cakes containing whole eggs. 

“Rich-n-lite” is fresh egg 
yolk solids. It is used in en- 

(Continued on next page) 
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SOLUBLE FLAVORS 


A New Concept in Pickle Flavor Formulation 


PIK-O-SPICE is a brand new name in the pickle 
processing industry...but one destined to fame! 
For PIK-O-SPICE represents a completely original 
approach to the formulation of pickle flavors...and 
offers to the packer quality spicing compounds plus 
unique processing advantages. Made of pure, top- 
quality D&O essential oil blends in a neutral solvent, 
PIK-O-SPICE FLAVORS are soluble in any water 
medium and may be added direct to the brine in 
proportions of 12 ounces flavor to 100 gallons of 


sasentially yor "0" 





ESTABLISHED 1798 


Sales Offices in Principal Cities 


ESSENTIAL OILS 
FLAVOR BASES 


OUR 160th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


Ceeener ? 180 Varick Street, New York 14, N.Y. 


AROMATIC CHEMICALS 


brine. They are available in all popular mixtures 
including Kosher approved blends, and may also 
be developed for private formulas. In addition, 
PIK-O-SPICE 100% flavor oils and gum will be 
provided with complete directions for preparing 
emulsions. Write today for folder giving full 
descriptions and trial quantities of PIK-O-SPICE 
SOLUBLE FLAVORS...the newest development 
in pickle flavor formulation. 


PERFUME BASES 
DRY SOLUBLE SEASONINGS 
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riched sweet doughs and 
Danish pastry as well as 
yeast-raised doughs requiring © 
added color and richness, 4 

Emulsifying qualities cre. 7 
ate a more pliable, easy-to. | 
handle dough, removing the © 
bulkiness of yeast-raised 
goods. Solids act to lubricate 7 
the flour protein. 

“White-n-lite”, albumen 
solids, are made from fresh 
egg whites, separated to re- 
duce yolk fat to a minimum. 
Stable albumen is useful for 
angel food cakes, layer cakes, 
meringues, icings, and similar 
products made from frozen egg 
whites. 

Product attains high volume 
and possesses fast whipping 
characteristics which help to 
eliminate drying effects and 
reduce weeping of meringues 
to a minimum. 

Egg solids keep indefinitely 
at room temperatures. 

“Sweet-n-lite”, is fortified 
whole egg solids containing 
added yolks. Its high leaven- 
ing characteristics are useful 
in sponge, layer, and pound 
cakes. 

It is often used for yeast- 
raised sweet goods, coffee 
cakes, Danish pastry, and spe- 
cialty breads. 


(Egglite egg solids are packed 
in fiber drums and are avail- 
able from the manufacturer, 
Seymour Foods, Inc., P.O, — nade direct from unretouched Ektachrome transparencies 
Box 116, Topeka, Kansas.) 

For more information circle 7 
6342 on Reader Service Slip. © 


/-TALK ABOUT SUGAR 


LO~SWEET 
QUID SUCROSE 

































he sparkling white crystals of granu- water in many liquid sugars is refinery | and higher quality, only the best in- 












Be sure to see the Buyer's pled sugar have long been regarded _ purified. gredients are good enough for the dis- 
Guide 10 Nutritiond te san informal standard of purity. But For more than a quarter century criminating food producer. We invite 
hen dissolved in water, they show a Flo-Sweet has been the pioneer in the you to compare Flo-Sweet with any 
richment of Foods starting tain amount of color. And color is development of truly top quality liquid other sugar, liquid or granulated, on 
be indication of sugar purity. sugars. As the photograph on the left any basis that you choose: color, taste, 
on p. 60. Today’s quality liquid sugars far shows, Flo-Sweet today is so pure that or laboratory analysis. We believe you 






seed many of the accepted specifi- it is hardly distinguishable in color will be impressed by the results. 
ations for granulated. A further prac- from distilled water! For this is true sugar quality. You 
tal consideration is that even the With today’s trend toward higher can see the difference. 















REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


For more information on prod- 
uct at right, citcle 6343 . 

see information request blank 
opposite last page. 












SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM 


FOOD PROCESSING® YONKERS, ALLENTOWN, DETROIT, TOLEDO 






Pioneers process for... 






B. E. BUDAHN, Plant Manager 


Bongards' Cooperative Creameries 


B. E. BUDAHN 


A pictorial tour of the proc- 
ess described in this story 
is available by requesting 
**50 Years at Bongards’ ’”’ 
from Bongards’ Cream- 
eries, Bongards, Minneso- 


ta. Simply circle 6344. 
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Stable, Instantly Soluble Whey 
Powder for Food Formulation 


Orpinary DRIED WHEY POWDER, 
being hygroscopic, is very difficult to 
use. It is rich in riboflavin and lactose, 
however, and very valuable in nutrition- 
al enrichment of foods. 

Our problem was to make this valuable 
source of low-cost lactose and riboflavin 
more usable for food formulation. 

We solved the problem by transform- 
ing the unstable hygroscopic form of lac- 
tose, which makes up 75 per cent of the 
dried whey, into its stable (alpha) form. 

The process for accomplishing this is 
based on two-stage drying: 1. First, the 
whey is spray dried to a determined mois- 
ture level. 2. Dried whey is then held 
for a period of time during which the un- 
stable form of lactose is transferred into 
the stable form. 3. Final drying of the 
powder, now containing the stabilized 
form of lactose, continues to a relatively 
low moisture level in a gas-fired rotary 
dryer. 

Dried whey powder made in this way is 
extremely stable. Original samples made 
over 10 years ago have been subjected to 
temperatures ranging from 200°F to 

20°F without undergoing any change of 
physical characteristics. Apparently the 
free-flowing characteristics remain indef- 
initely. 


First stage in the process involves the spray dryer, 
Temperature, being very important, is carefully 
controlled. During the second stage, a gas-fired 
tumbling rotary dryer, final moisture remaining js 
removed and the finished whey powder is ready 
for bagging 











Among the multiple uses for dried whey 
are; Nonfat low-cost milk solids added 
to ice cream, ice milk and sherbets; vis- 
cosity improvers in candy, soups, and pre- 
pared foods; as a flavor enhancer in proc- 
ess cheese; as a quality binder in sausage- 
type meats; or to modify the handling 
characteristics of dough in the bake shop. 

Many cattlemen use dried whey powder 
as a calf feed. 

Body, texture and flavor benefit from 
the use of dried whey as a substitute for 
up to 50 per cent of dried milk solids. 
The bland flavor of dried whey supports 
and enhances the desired characteristics 
of fruit or other flavor types. 




















Table I Analysis of 

whey powder (by weight) 
Protein .........cccc cece cccccccce 12.5% 
Lactose (milk sugar) ...........- 72% 
revere re rer re Tr 8.5% 
Fiber ............. liebe eaotes neon none 
Riboflavin .... 10,000 micrograms/pound 







(Dried whey powder is available from 
Bongards’ Cooperative Creameries, Bon- 
gards, Minnesota.) 

For information circle 6345 
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Develops process for... 
Spray-Drying 
Vital Gluten 


Eliminates grinding since 
finished product has same 
texture as flour 





Finished vital gluten is now 
| being produced successfully 
' for the first time by a con- 
tinuous spray-drying process. 
' Method employs a special 
aqueous dispersion technique. 
The process uses a dispers- 
ing agent which disappears 
during spray-drying operation. 


dryer, 
efully 
-fired 









"gi: § Agent breaks up particles so 
ready they remain suspended within 
the solution prior to drying. 
hey 
ded More than 250,000 pounds of 
vis- vital gluten per month are be- 
yre- ing manufactured in this spray- 
Oc= drying equipment 
~‘l Final product has the same 
Zz texture as flour, eliminating 
ra the need for grinding required 
under conventional manufac- 
ii turing processes. s 
ns The dry gluten retains all of 
ids its native properties, and re- 
- gains its original vitality of 
0 


elasticity upon being recon- 
tics | stituted with water. 

Baking tests indicate an 
improved loaf volume of 
slightly more than 20 per cent 





ht) Analysis of Vital Moisture Basis 
50% Gluten Produced 

a by Spray-Dryin 

% Y 2pray-Vrying 


5% Moisture 5.50% 
one Protein (Nx 5.7) 77.15% 
and Crude Fiber 32% 

Starch 7.16% 

Fat (Ether Extract)  .80% 
‘om ASH 98%, 
on- NFE 8.09% 


eee eee 
(Continued on next page) 
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CLINTON 
can do it with CORN 













destination? 


a candy bar or a wonder drug 






Clinton Products go into 
the making of many good things. Yours? 







It has been said, ‘“Wherever you may be and whatever 
you touch, one or more products of corn enter into its 
manufacture.”” The fabric from which your shirt is 
made was woven with the aid of starch. Starch gave 
it the fine finish at the laundry. The cigarette you 
smoke, the magazine you read, the food you eat, the 
beverage you drink—yes, the candy with which you 
treat your youngster or the antibiotic in your doctor’s 
prescription depended in some way on a product that 
was made from corn. 

Corn is our business at Clinton. In our modern plant 
we produce the finest of products from corn—under 
the strictest system of quality control. And, Clinton 
research today improves tomorrow’s product for you. 

































Clinton Serves the FOOD Industry 


Clinton corn syrup and dextrose are used by leading packers of 
fruits and vegetables to improve the color, flavor and texture of 
their products. Clinton’s uniformly controlled, quality products 
will meet your manufacturing requirements. Consult your Clinton 
salesman. He will provide product information, arrange for prompt 
technical service, or assist you in any way possible. 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


CORN SYRUPS 
DEXTROSE ¢ STARCHES « DEXTRINS 
SUGARS « OILS « LACTIC ACID 
AND OTHER PRODUCTS FROM CORN 


If you can do it with CORN you can do it better with CLINTON 
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HVP is Hercules hydrolyzed vegetable protein 
—a product that is causing more and more 
food processors to take a new look at their 
formulations. 

In baked ham, for example, HVP adds a hint 
of a distinctive new taste reminiscent of the 
old, slow-cured country hams. Manufactured 


HVP’ 


MANUFACTURERS OF MSG, AGE-IT®, 
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BUILD UP YOUR OLD-FASHIONED, 
COUNTRY-CURED FLAVOR WITh HVP" 


from nutritious wheat, HVP in liquid form can 
be easily added to regularly prepared cures to 
add a pleasant and distinctive flavor. 

In sausages, as well, a little HVP makes a big 
difference. That’s why we say ‘‘Do your flavor 
afavor” with HVP. We'll be glad to provide any 
food processor with full information on HVP. 


Huron Milling Division + Virginia Cellulose Department 


HERCULES POWDER COMPANY 


NCORPORATED 


900 Market Street, Wilmington 99, Delaware 


WHEAT GLUTEN AND WHEAT STARCH 


Service Slip 


VH58-9 
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with the new product as com. 
pared to vital gluten many. 
factured under usual methods 
Other properties are equal to 
or better than those obtained 
with vacuum or drum dried 
and ground glutens. 

When screened, 94% of the 
product will pass through a 
60-mesh screen. 


(Process and equipment for 
continuous spray-drying of yi- 
tal gluten was developed by 
the Buflovak Equipment Diy. 
Blaw-Knox Co., Buffalo, New 
York.) 

For more information circle 
6348 on Reader Service Slip, 


(Midsol, spray-dried vital glu- 
ten, is a product of Midwest 
Solvents Co., Inc., 1500 Main 
St., Atchison, Kans.) 

For more information circle 
6349 on Reader Service Slip, 


Vegetable fats melt above 100°F 


Candy coatings 
stable to summer — 


temperatures 


Uses: For chocolate-flayored 
candy coatings requiring sum- 
mer temperature stability. 

Features: Vegetable fats 
melt above 100°F. Provide ex- 
cellent stability at higher tem- 
peratures, such as storage or 
summer shipment. 

Description: Palkena “S” 
and Palkena “W” are latest 
additions to line of fractionated 
palm kernel oils described in 
Foop Processine, February, 
1958. Properties equal or ex- 
ceed cocoa butter and provide 
a low cost substitute. 

In addition to temperature 
stability, the manufacturer has 
announced the following prop- 
erties based on tests. 





Palkena Palkena 
Property CSc “Ww” 
Melting point, 112°F 101°F 
complete 
Incipient fusion 99.8°F 92°F 
point . 
Acid value 0.07 0.05 


Saponification 244.0 2445 
value 
Iodine value 6.12 6.32 


Palkena “W” is recom- 
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mended for products shipped 
or stored in cooler seasons, or 
for temperate regions. Palkena 
“gs” ig recommended for tropi- 
cal climates or for hot weather 
storage or shipment. 

Previously announced Pal- 
kena “A”, which melts at 90- 
93°F is offered as an economy 
grade equivalent to cocoa but- 
ter. 
(Palkena vegetable fats are 
available from Dura Commod- 
ities Corporation, 20 Vesey 
Street, New York 7, N.Y.) 

For more information circle 
6350 on Reader Service Slip. 


Sweeter bacon cure 
without charring 


Uses: Sodium cyclamate is 
added in place of sugar in 
pickling brine for bacon cure. 

Features: Meat cured using 
this ingredient cooks to a 
golden brown at temperatures 
which would char sugar-cured 
bacon. Cooking utensils re- 
main clean; consumer has no 
stain to remove. Fat is clearer, 
permitting its reuse, and bacon 
flavor is excellent. 

Higher sweetness levels are 
possible than can be attained 
using sugar cures. Smaller 
amounts of sweetener may be 
used in pickle baths using the 
sodium cyclamate than would 
be required for sugar (a 100- 
pound drum of synthetic 
sweetener equals 3300 pounds 
of sugar in sweetness) provid- 
ing savings in storage and 
handling. 

Description: Sodium cycla- 
mate in cures for bacon has 
been approved by the Meat 
Inspection Division, USDA. 

It is non-nutritive and re- 
quires only a label stating that 
“sodium cyclamate, an artifi- 
cial sweetener added.” 

Complete information on the 
use of Cylan sodium cycla- 
mate at a curing ingredient for 
bacon is included in an eight- 
page booklet. 


(Booklet A-7823 is available 
from PR Dept., E. I. du Pont 
de Nemours and Company, 
Room 4012 Du Pont Building, 
Wilmington 98, Del.) 

For your copy simply circle 
6351 on Reader Service Slip. 
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Givaudan offers you 
a complete family of high quality 


IMITATION ESSENTIAL OILS 


always uniform...always available! 


Givaudan offers you a wide and interesting variety of imitation 
citrus and spice essential oils—each rivaling in strength and qual- 
ity the finest natural oils. 


But quality is only one of the many advantages of these Givaudan 
imitation essential oils. They are always uniform in strength and 
aroma...always available in desired quantities...always econom- 
ical and stable in price. Produced domestically by Givaudan with 
materials completely under Givaudan’s control, they provide you 
with a completely reliable domestic source of supply. May we 
demonstrate how accurately they can meet your specific require- 
ments? 
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Sinuuden 
Mn 


Inc. 


321 West 44th Street 
New York 36, N. Y. 





To survive in today’s retailing “jungle,” your prod- 
uct has to outshine-all comers and sell itself. For this 
reason, more and more manufacturers are relying on 
Johns-Manville Celite diatomite filter aids to polish 
their products to a brilliant clarity. 


Every cubic inch of Celite contains over 2.5 million 
microscopic filtering pores. These take the finest solids 
and impurities out of oils and liquid products. Your 
customers see the high clarity and sparkling brilliance 
that mark a fine product. And you get this clarity 
plus fastest flow rates, low costs, and practically 


JOHNS-MANVILLE 


Filter with Celite filter aids 









automatic operation with any of the standard diato- 
mite pressure filter units. 


Mined and processed from the world’s purest de- 
posits of diatomaceous silica, Celite is available in nine 
standard grades for efficient filtering of all liquids. Call 
in a Celite engineer to help you select the one which 
best meets your needs. Or he may recommend a special 
grade. In any event, ask for a no-obligation analysis 
of your filtration problems. If you prefer, write direct 
to Johns-Manville, Box 14, New York 16, N.Y. In 
Canada, Port Credit, Ontario. 


JOHNS MANVILLE 


uw 
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Flavor catalog, 
price list offered 













Latest wholesale catalog anq 
price list covers the flavors 
aromatic chemicals and essen. 
tial oils offered by the Flora. 
synth Laboratories. 

Included in the  36-page 
catalog are uses, recommen. 
dations and product effective. 
ness descriptions of use to 
processors of foods and bey. 
erages. 














(Flavor catalog is issued by 
the Florasynth Laboratories, 
Inc., 900 Van Nest Avenue, 
New York 62, N. Y.) 

For your copy simply circle 
6354 on Reader Service Slip, 












Offers chemical leavening 
agent for food products 










A chemical leavening agent, 
now available for use in bak- 
ery products, has application 
in cakes, bread mix, dough- 
nuts, rolled waffle cones, bis- 
cuits, etc. 

It also has application fo: 
use as the acidulant in bland- 
flavored sherbets, such as va- 
nilla, chocolate or banana. 

A complete discussion of the 
product is presented in an 8- 
page technical bulletin. Bulle- 
tin includes information on 
manufacture, physical con- 
stants, chemical properties, 
applications, patents, labeling, 
specifications and packaging. 

Experiments conducted by 
the United States Armed 
Forces at the Quartermaster 
Food and Container Institute, 
Chicago, with a chemically- 
leavened bread mix (previous- 
ly reported in FOOD PROC- 
ESSING) are included in dis- 
cussion. 

Bulletin presents se vera! 
charts, providing technical in- 
formation on the use of the 
agent. 


(“Glucono-Delta-Lactone in 
Food Products”, Technica! 
Bulletin No. 93, is available 
from Chas. Pfizer & Co., Inc., 
Chemical Sales Div. 630 
Flushing Ave., Brooklyn 6, 
Wx) 

For your copy simply circle 
6355 on Reader Service Slip. 
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High purity monoglycerides 
(prepared in  concentra- 
tions up to 90 per cent 
mono ester) are available 
in granular form, as shown 
in above photo. They are 
used as stabilizers in pea- 
nut butter, and as emulsi- 
fiers in bakery foods, ice 
cream and whipped top- 
pings 


How a change in stabilizers 
increases production by 20% 


High purity monoglycerides have speeded 
up the peanut butter processing technique 


JOE VOORHEES 
Associate Editor 


Considerable economic sav- 
ings have _ been _ realized 
through the use of high purity 
monoglyceride stabilizers in 
speeding up the processing 
technique for making peanut 
butter. 

The use of monoglycerides 
in place of other type stabiliz- 


Only small quantities of 
high purity monoglycerides 
are required to prevent oil 
separation in peanut but- 
ter. By switching from pre- 
viously used stabilizers to 
the distilled, granular sta- 
bilizers, some manufacturers 
have realized as much as 
04 cent per pound savings 
on finished peanut butter 
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ers, makes possible a higher 
exit temperature of product 
from the ‘Votator’ during the 
homogenizing process. 

(The ‘Votator’, made by 
Votator Division of Girdler, is 
a heat exchanger in which the 
peanut butter flows in an agi- 
tated annular space with cool- 
ing medium on both sides.) 

Because the _ product is 
cooled less, there is less de- 
mand on refrigeration, which 


(Continued cn next page) 





RHOZYME is a trademark, Reg. U.S. Pat. Off. 
and in principal foreign countries. 


2 


If you process cereal grains or other starch foods, would 
you like to increase production several-fold with your 
existing plant equipment ?— Do it with RHOZYME Diastatic 
Enzymes. RHOZYME action on cooked starches lowers their 
viscosity. Less water is required to process a given weight 
of solids, and since your dryers have less water to evapo- 
rate, their capacity is substantially increased. Also, the 
saccharifying action of the enzyme makes your cereal 
sweeter, and the volume of fines in the dried product 
is reduced. 


In addition to aiding the processing of cereals, RHOZYME 
enzymes are particularly valuable in: Production of Corn 
Sirup—by saccharifying corn starch to make sweet, non- 
bitter sirups .. . Production of Cocoa Sirups—by lowering 
viscosity and eliminating set-back, so that sirups pour 
more readily . . . Bread Making—by modifying bread 
starch for better texture, grain, and shelf life... Sugar 
Recovery from Candy Scrap—by reducing the viscosity of 
the starch content; this permits efficient flavor and color 
removal at higher solids levels. 


Chemicals for Industry 


EN ROHM ¢ HAAS 


COM PANY 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
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Use RHOZYME Diastatic Enzymes 


Write Department SP-4 
for technical notes. 
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a sale 
is made... 


thanks to P&S Flavors. 


ds 
CE be OY» 
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POLAK & SCHWARZ INC. 
A Division of International Flavors and Fragrances Inc. 
667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, III; Los Angeles, Calif.; Toronto, Can.; 
Plants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 
New York, N. Y. 
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Axor, Identical Quality! Yet 


(Continued from preceding page) 
frequently is the limiting fac- 
tor on capacity. This simple 
change in technique has in- 
creased peanut butter produc- 
tion by as much as 20 per 
cent. 

Furthermore, appreciably 
smaller quantities of high pu- 
rity monoglycerides, than re- 
quired with other stabilizers, 
will prevent oil separation in 
peanut butter. 

The distilled, granular sta- 
bilizers also cause the peanut 
butter to be less sticky on the 
tongue, which in turn, re- 
leases the peanut flavor. 

The quantity of high purity 
monoglycerides used in pea- 
nut butter is determined by 
the type of peanut, the degree 
of roast, methods of process- 
ing, temperatures of packaging 
and other factors. 

Normal ranges are as low as 
1.5 per cent and as high as 2.5 
per cent. 

It is possible to use less than 
1.5 per cent in certain types of 
hot pack products or the 
coarse ground ‘crunchy’ type 
butters, and even in some vo- 
tated smooth butters. Ordi- 
narily, however, the range is 
in the order of 2 per cent. 

Because of the low level of 
stabilizer used in peanut but- 
ter, it is desirable to use some 
form of precision addition. 
One recommendation is to use 
a weigh feeder, introducing 
the monoglyceride at the mill 
where the peanuts are ground. 

The normal mill tempera- 

tures of 165°F and above are 
quite suitable for incorpora- 
tion of distilled, granular 
monoglycerides. 
(High purity, granular mono- 
glycerides, Myverol®, are a 
product of Distillation Prod- 
ucts Industries, Div. of East- 
man Kodak Co., Rochester 3, 
New York.) 

For more information circle 
6358 on Reader Service Slip. 


For more information on 
developments described 
here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 


one is more delicious, 


appetizing! Why? 


€& One contains instant-dissolving 


® 
Z4 ... Of course 
One frozen dinner has 


more taste appeal, sales appeal than the other, and the 
answer is simple. It contains Zest Monosodium Glutamate. 
And Zest is so economical. For just a fraction of a cent per 
pound of finished product, Zest perks up natural flavors. 
Guards against flavor loss during storage and processing. 

Impartial taste tests on gravies, vegetables, meat products 
and sea food prove Zest enhances natural flavors, imparts 
greater appetite appeal without any change in formula or 
processing time. 

For information on Zest, Staley’s 99+% pure Mono- 
sodium Glutamate, write today to: 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta © Boston © Chicago © Cleveland © Kansas City 
® 


New York © Philadelphia * San Francisco ¢* St. Louis 


pnok 


“makes” the flavor... 
® and flavor makes the sale 
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Promine 


(Continued from page 38) 


Calcium 0.12 
Magnesium 0.03 
Potassium 0.18 


ig about the same, except 
for protein, 85% and sodium, 
about 1.2%. 

Biological value of Promine 
compared with various foods 
is as follows:* 


Whole egg 94 
Milk, cow, whole 90 
Lactalbumin 84 
Egg albumin 83 
Fish muscle 76 
Meat, beef 76 
Promine is" 
Soyflour 75 
Wheat germ 75 
Rice, white 74 
Sesame seed 71 
Casein 69* 
Wheat, whole 67 
Oats, rolled 66 
Yeast, brewers, dried 63 
Cottonseed meal 62 
Corn, whole 60 
Peanut flour 56 
White flour 52 


‘Based on data from Sayhun, 
M,, editor, Proteins and Ami- 
no Acids in Nutrition, (1948), 
Chapt. 2, “The Biological 
Utilization of Proteins and 
Protein Requirements,” by H. 
H. Mitchell; and Nutritional 
Data, 2nd Ed., H. J. Heinz 
Co, Pittsburgh, Pa. 

The amino acid composition 
of Promine, “as is” and as 100 
per cent protein. (N/16): 

% PROMINE 
Amino acid (as is) (N/16) 
Cystin Lk 12 








Methionine 1.2 1.4 
Isoleucine ob 5.8 
Leucine 7.4 8.4 
Lysine 5.3 6.0 
Phenyl- 

alanine Bul 5.8 
Tyrosine 3.0 3.4 
Tryptophan 1.0 ay 
Threonine 3.5 4.0 
Valine 5.1 5.8 
Histidine 2.3 2.6 
Arginine le 8.3 


Since Promine is a_ rich 
source of lysine (5.3 per cent 
“as is” basis), it serves as an 
excellent source for low level 
additions to supplement the 
‘Private report to the Glid- 
den Co. from the Laboratory 
of Vitamin Technology, Chi- 
cago, Ill. 


(Continued on next page) 
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The analysis of Promine S 







































There’s one sure 
flavor problem. 
They've been cor 
in these fields 
They ll know ju 


Ly color and 
ohnstamm. 
nth answers 
100 years. 
ido for you. 
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i: We First producers of certified colors Hs KOMNSTAMM & COMPANY, INC. Established 1851 
161 Avenue of the Americas, New York 13, WAtkins 9-7000 / 11-13 E. Illinois St., Chicago 11, SUperior 7-6174 


& a 2632 E. 54 St., Huntington Pk., Calif., LUdlow 5-1226 / in other cities consult the “Yellow Pages” 
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APPLE PECTINS 


Standard of Quality 


for Rit Ate Le 





® NUTRL-JEL 


Regular and Slow Set. 


© CONFECTO-JEL for Jellied Candies 


— Ready to use. 


fe 


SPEAS 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor— 
blends naturally with more differ- 
ent fruits than any other pectin 








Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For Preserves, Jams, 
Jellies and Marmalades 





For full information, technical advice, and formulas write Dept. FP-3 


Plants in Apple Regions From Coast to Coast Assure EE ARE 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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Rugged...Dependable...Practical 


Sa FOR HANDLING BULK FOODS! 


HEAVY DUTY STOCK POT 
Heavy steel 
faucet and 


For extra heavy usage 
Available with 


eile izes, up to 100 qt 


handle 


ri AY) 
apacity 


STACKING 
BAIN 
MARIES 
Excellent for 
replacement of 
crock Save 
valuable storage 
erm TTT E LC 
finish. Three 

— TT 


qt. capacity 


PE Ee ae dad eae 


STACKING 
INGREDIENT PAILS 
Stack conveniently for effi 
cient storage. Long wearing 
service. Three sizes, up to 
36 qt. capacity 


Commercial Aluminum Wane 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation .. . large, roomy handles for quick, easy moving and 
stacking. Bright aluminum finish is acid, stain, abrasion and 
corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 


DOLLY 
For handling extra heavy 
tubs and containers 
Available in three sizes 
21” diameter illustrated 


cs aes 


Thea ELV 
Alumilite finish Sturdy 
versatile, practical. Five 
sizes, up to 60 qt. capacity 


= 


WM el 2 


: ’ Built to take it. Ideal 

: ; ‘ for meat trimming 
. torage, etc. Two sizes 
20 and 41 qt. capacity Also Available: LARGE MIXING BOWLS 


handles. Alumilite finish. Five sizes, up to 80 qt 
PAILS —Versatile, rugged, practical. 4 sizes, up to 22 qt. capacity 


alert a 


capacity 
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Promine 


(Continued from preceding page) 


amino acid balance of wheg 
flour. 

Table I (page 38) compares 
the number of grams of fooq 
to supply a minimal daily 
amount of essential amino 
acids needed to maintain pj. 
trogen balance in the aduk 
male by type of food source. 

Feeding studies on rats 
(Figure 1) using diets pre. 
pared with Promine alone and 
with Promine supplemented 
with methionine (first limit. 
ing amino acid) show that the 
greatest protein efficiency 
without methionine supple. 
mentation occurs at about 125 
per cent protein level in the 
diet. 

With methionine _ supple- 
mentation, protein efficiency 
increases from a_ value of 
about 1.75 to about 2.5 and 
this higher efficiency is ob- 
tained with 20 per cent less 
Promine. 

The isolated protein con- 
tains none of the antitrypsin 
or antigrowth factors accord- 
ing to feeding studies con- 
ducted on chicks and white 
rats. 

Promine, being an_ isolated 
protein from a low cost veg- 
etable source, offers attractive 
savings to food formulators. 

Table II compares Promine 
with various other products 
frequently used for protein 
supplementation. The calcula- 
tions assume the fat to be 
worth 20c per pound, carbo- 
hydrate to be worth 10c per 

































pound and the _ remaining 
value attributable to protein 
in the. food. 





While some items appearing 
at the lower end of Table I 
appear to provide a low cost 
source for protein, they often 
introduce undesirable flavor 
or chemical entities. 

These, in turn, may have an 
adverse physical effect on the 
finished product or on_ the 
ratios of nutritive factors, ie, 
protein to caloric ratio. 

Retail prices for proteins 
from various food sources, 
based gn recent market prices 
and assuming the same values 
for fats and carbohydrates as 
before are shown in Table III. 
These calculations assume n0 
value for the vitamins, min- 
erals, and related growth fac- 
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tors in the food. 

Promine as currently man- 
ufactured is available in the 
range from coarse (5 mesh) 
to fine (100 mesh) as shown 
in the photograph. 

Regular Promine is not sol- 
uble in water, however, it can 
be dispersed by proper treat- 
ment with alkaline agents. 

As sodium proteinate (Pro- 
mine S), the product contains 
about 85 per cent protein, 
80-85 per cent of which is 
directly dispersable in water. 
Promine S has a pH around 
7.0. 

Promine regular and Pro- 
mine S are available on a 
limited basis for food formu- 
lation work at this time. Full 
scale production of these iso- 
lated proteins as well as other 
proteins from the soybean 
will be available from a new 
plant to be “on stream” in 
September, 1959. 


(Both forms of the isolated 
protein are a development of 
the Chemurgy Division, Cen- 
tral Soya Co., Inc., 1825 N. 
Laramie Ave., Chicago 339, 
Illinois.) 

For more information circle 
6363 on Reader Service Slip. 








Fortification for 
fluid milk products 









The addition of concentrated 
whole milk proteins to fluid 
dairy products is the subject 
of a 4-page technical bulletin. 

Information on how to use 
whole milk proteins in dairy 
products, along with process- 
ing suggestions, are included 
in the bulletin. 

Usage per 100 gallons, as 
well as benefits gained by such 
fortification, are given for 
skim or low fat milk, cereal 
milk, half and half, coffee or 
table cream, whipping cream, 
cultured buttermilk, sour 
cream, cottage cheese dress- 
ing, lo-fat or no-fat cottage 
theese dressing and egg nog. 


(“Instant Crest 6S Concen- 

trated Whole Milk Protein”, 

Technical Bulletin M-4, may 

be obtained from Crest Foods 

Co., Inc., Ashton, III.) 

For your copy simply circle 
on Reader Service Slip. 
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Are ready for immediate use. 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 


Boston * Cincinnati 2 * Detroit * Dallas * Memphis * New Orleans 12 * St. Louis 2 * San Francisco 


éy FLORASYNTH 


Florasynth was one of the first companies to manu- 
facture powdered flavoring materials; and now makes 
available a new kind of soluble spice in powdered 
form — ENTRAPPED POWDERED SPICE FLAVORS which 
are manufactured and designed for use in industries 
such as Canners, Baked Goods, Cake Mix, Frozen 
Foods, Canned Meat, Sausage Manufacture, Meat 
Packers, Sauces, Soup Mixes, Salad Dressing, etc., 
and wherever dry powdered flavors can be used to 


good advantage, 


Give greater uniformity in production. 


Are non-hygroscopic and free flowing. 


BLACK PEPPER ENTRAPPED 

CAPSICUM, AFRICAN ENTRAPPED 
(200,000 pungency) 

CELERY, ENTRAPPED 

CINNAMON, ENTRAPPED 


ENTRAPPED POWDERED SPICE FLAVORS 


1. Are made of special extractions of natural spices which possess all the flavoring 
qualities and characteristics of the natural spice. 


Produce a uniform flavor time after time. 


Are much more economical to use in manufacturing processes. 
Are water soluble and instantly dispersible. 


Have a high degree of stability as compared to natural spices. 


GINGER, ENTRAPPED, 
NUTMEG, ENTRAPPED 


PAPRIKA, ENTRAPPED (40,000 color) 


SAGE, DALMATION ENTRAPPED 
TURMERIC, ENTRAPPED 


Other Entrapped Powdered Spice Flavors and Blends of 
Entrapped Powdered Spice Flavors available as required. 


(BOX 12) 


NEW YORK 62, N.Y. - 


Samples and prices on all Entrapped Powdered Spice Flavors upon request 


LABORATORIES, INC. 


CHICAGO 6 * 
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—ENTRAPPED POWDERED SPICE FLAVOR 





LOS ANGELES 21 


Florasynth Labs. (Canada Ltd.) e Montreal, Toronto, Vancouver, Winnipeg « Agts. & Dist. in Mexico—Drogueria & Farmacia Mex. S. A, Mexico 1, D. F. 
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PREFER THE purity of Diamond ‘Flake’ Salt 


@ In meat packing, baking, the making of dairy products or the proc- 
| essing of any fine foods, you probably take high quality suppliers for 


r{tsolt ic 





granted. You can—with Diamond Crystal. 


The high uniform purity (99.95%) of Diamond ‘‘Flake” assures true 
i salt flavor. And it is quickly soluble to bring out the best in your products. 


If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio « St. Clair, Mich. * Jefferson Island, La. 
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1. All dry ingredients (sugar, spices, y 
Redijel #4) are combined wit eon 
liquid. Elapsed time: 1! second ew dis: 





4, Fillin 
final st 
would r 


3. Fruit is folded into thickened 
filling. Elapsed time: 15 seconds 


Cold-water soluble 
starch permits . . . 


Thickened fillingsn 3( 


Features-U ses: Precooked filling. 
cold-water soluble, edible | ‘0okin; 


starch (Redijel +4) reduces | ™xing 
time to prepare fillings for | ment f 
pies. May also be used asa |} *e eli 
quality binder for ground meat Evap 
and fish products. cooking 
Batch can be prepared in 30 | More fi 
minutes compared with 10 duced. 
hours normally required to Qual 

cook and cool conventional 
MARC 


FOOD PROCESSING 





2. Dry ingredients are vigorously 
blended and corn sirup added. 
Blending continues until ingredients 
are dissolved. Elapsed time: 5 seconds 





nd 






4, Filling is added to pie shell in 

final step. Cook-up type of filling 

would require | hour. Elapsed time: 
30 seconds 


ned 


ds 


ngsjn 30 seconds 


red | filling. Equipment required for 
ble | cooking, expensive high-speed 
ces | Mixing equipment and equip- 
for | ment for cooling cooked filling 
;a | ate eliminated. 
eat Evaporation losses due to 
cooking are eliminated, hence 
more filling per batch is pro- 
duced, 

Quality of fruit used in fill- 


(Continued on next page) 
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Best way to Increase 









Flavor, Texture and Value 


Food processors have long relied upon the quality 
ingredients distributed to the food industry by Corn 
Products Sales Company: Cerelose dextrose sugar; 
Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 
the flavor, texture and color of fine foods—factors 
that enhance food value and keep buyers reaching 
for your brand. 

The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 
production costs as well. These natural products are 
easy to handle, lead to more efficient, economical 


ort, 


*%en s? 


processing. Their carefully controlled quality, uni- 
form from day-to-day, means your formulaticns 
can be consistent and standardized. 


The experience amassed by our technical repre- 
sentatives in incorporating Corn Products sugars, 
syrups and starches in virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted to your pro- 
cessing, call our nearest sales office or write direct. 





=: CORN PRODUCTS SALES COMPANY -« 17 Battery Place, New York 4, New York 


Fine Products for the Food Industry: CERELOSE® dextrose sugar » BUFFALO? 
HUDSON RIVER? and SNOWFLAKE:® starches «+ REX® and GLOBE” corn syrups 
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‘ 
can you learn from 


a Quaker cereal sample? 


You'll see a finished product of the highest qual- 
ity in any one of the standard cereal products 
listed below, or from products tailored to your 
own specific requirements. But this is only half 
of the story, because doing business with Quaker 
offers many other hidden advantages: 


1. The quality in a Quaker cereal sample is not 
just for “‘sampling” purposes. It represents 
standard mill run, and Quaker’s outstanding 
quality control means that sack after sack, or 
carload after carload, you can always depend 
on the same conformity to specified standards. 


2. Quaker can sample you in all varieties of 
grains— because Quaker mills all types. And for 
this same reason Quaker is in an exceptionally 


good position to give you helpful and unbiased 
advice on the types and grades of milled prod- 
ucts for your particular needs. 


3. Quaker’s milling is backed by the finest 
technical research in the newest and most mod- 
ern laboratory in the milling industry. Here 
Quaker customers can benefit from the appli- 
cation of the latest techniques to their own 
specific problems. 


Whatever your processing problem, it will pay 
you to get better acquainted with Quaker prod- 
ucts. For samples of cereals in which you are 
interested, write or phone The Quaker Oats 
Company, Industrial Sales Department, Mer- 
chandise Mart, Chicago 54, Illinois. 


c--------- 1 

| Quaker Standard Dry Milled items { 

| @ Oat Products ® Barley Products | 

| OATMEALS........ 6 sieve sizes PEARLED BARLEY. .7 sieve sizes | 

| Gat buelies” xo " ~~ — BARLEY FLOURS (including one _—i! 

ee ES in which the enzymes have been | 

@ Wheat Products inactivated) | 

INDUSTRIAL FLOURS > 

| FARINA 3 Corn Products | 
”. (all electrostatically cleaned—then 

| . AVAILABUR te youn ecs) ; water washed before milling) | 
baad ls MEALS . oo... .c008 White & Yellow 

| @ Rice Products GUE. os s00084e White & Yellow | 

| FLOURS PRU 5. ice ccace White & Yellow | 

i cast als ie eet nc Se ras weil ecm nes wks TOU Gl tne ea Sel ed eid Ula ka cn Sus ceo cas ess oe lms wi 4 
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(Continued from preceding page) 
ing is improved; bruising ang 


crushing associated with cook. | 


ing is eliminated. Original tex. 
ture and appearance of fruit js 
retained. 

Fillings for frozen products 
do not “weep” (syneresis) 
when thawed. 

Description: Redijel +4 jg 
based on tapioca. Bland and 
odorless, half normal amounts 
of flavoring may be used, 

Exceptional thickening pow. 
er permits 1:11 proportions of 
Redijel +4 to liquid, rather 
than 1:8 ratio normally em- 
ployed. 

Thickener disperses in cold 
water or juices and is com- 
patible with all fruit acids, 


(Typical formulations for pie 
fillings, or information on use 
of the thickener for ground 
meats and fish products may 
be obtained from the manv- 
facturer, Morningstar-Paisley, 
Inc., 680 W. 51st Street, New 
York 19, New York.) 

For more information circle 
6369 on Reader Service Slip, 


Increase protein content, 
enhance product flavor 


Information on how hydro- 
lyzed plant proteins can in- 
crease the protein content of 
foods and enhance their flavor 
is the subject of a 13-page 
booklet. 

Booklet includes discussion 
of how and why to use these 
proteins as well as offering 
general facts about them. 

Also included are memo- 
randums from the USDA, Ag- 
ricultural Research Adminis- 
tration, Bureau of Animal In- 
dustry, regarding the use of 
hydrolyzed plant proteins in 
the meat industry. 


(“Facts About ‘Vegex’ The 
Choice Hydrolyzed Plant Pro- 
tein”, is available from the 
Vegex Co., 175 Fifth Ave, 
New York 10, N. Y.) 

For your copy simply circle 
6370 on Reader Service Slip. 


uct at right, circle 6371... 
see information request blank 


For more information on prod- i 
opposite last page. 
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mn use . because with Stange, seasoning is 


round both a science and an art: Science 
3 may —in processing the basic seasonings: 
— Art—in the application of these 
7 ‘ / seasonings to your products to 
| : j achieve distinction in their field 
circle ' ae for flavor and eye-appeal. 
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FLEXIBILITY TO FIT YOUR NEEDS 


The 
the 
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Buyers Guide 


FOR NUTRITIONAL ENRICHMENT OF FOODS 


gredients which are or can be used primarily 


Enriching processed foods is becoming increas- 
for their enriching value are included in this 


ingly more important as more and more con- 
sumers look for nutritional values in foods. To 
help our readers find sources for the standard 
as well as newer nutritional enrichers, the FP 


staff prepared this Buyers Guide. 


Information presented in this Guide was pre- 
pared from data submitted to us by suppliers. 
Although in many cases enriching ingredients 


directory. 


ttn DCL: 2 a 





Included are amino acids, protein supplements 
derived from grain, protein supplements de- 


rived from yeast, minerals and vitamins. Pro- 


do contribute important flavors, only those in- 


Amino Acids 


1-Lysine Monohydrochloride 

Ajinomoto Company of New 

York, Inc. 

E. I. du Pont de Nemours & Co., 

Inc. 

Chas. Pfizer & Co., Inc. 

Merck & Co., Inc. 

The Dow Chemical Company 
DL — Tryptophan 

The Dow Chemical Company 
DL — Valine 

The Dow Chemical Company 
DL — Alanine 

The Dow Chemical Company 
DL — Methionine, NF 

E. I. du Pont de Nemours & Co. 

The Dow Chemical Company 

S. B. Penick & Company 
Glycine, NF 

The Dow Chemical Company 
(Complete address of suppliers 
listed will be found on page 67) 


Protein Supplements 
Derived from Grain 


Amino Acid Compound — Pro- 
duced from soy bean protein. Prod- 
uct is a nutritional supplement for 
bouillon cubes, powdered soups, 
bread, crackers, cheese and other 
dairy products, vinegar and may- 
onnaise. Contains 414-614% mois- 
ture, 4-6% ash, 3714-91144% amino 
acids, 1214-13% total nitrogen. 
Composition of amino acid com- 
pound available on request—7.1% 
of amino acids are I-Lysine. (Aji- 
nomoto Company of New York, 
Inc.) 

Gluten — A separate list will be 
published in a future issue. 

NV Protein — A _ bland-flavored, 
light-colored, soluble protein with 
high nutritional quality for food 
uses. Composition: 90% _ protein 
from soy in instantly soluble form. 
Contains no carbohydrates. Finely- 
ground, spray-dried powder in 100- 
lb drums. (Gunther Products, Inc.) 


Promax — Sodium soya protein 
for infant and diet foods and phar- 
maceutical use. An additive for 
cereals and bakery goods where 
lysine is needed; an emulsifier for 
binding fat and moisture in proc- 
essed meat; stabilizer and emulsi- 
fier in milk shake bases. Composi- 
tion: moisture 3.3%, protein (N x 
6.25) 70%, ether extract 0.2%, ash 
5.1%, crude fiber 2.7%. Spray- 
dried powder is packed in 200-Ib 
drums. (Griffith Laboratories Inc.) 


60 


Promine — For use as a protein 
supplement in foods. Contains 
88.5% protein (as is) 93% protein 
(dry basis), 6% moisture, 2.4% 
ash; pH is 4.6. Product is packed 
as dry powder in 50-lb bags. 
(Central Soya Co., Inc.) 

Promine-S — Protein supplement 
for foods. Composition similar to 
Promine but pH is about 7.0 and 
sodium is 1.2% instead of 0.21%. 
(Central Soya Co., Inc.) 

Soy Flours and Grits — Provide 
protein enrichment to a wide vari- 
ety of foods, particularly meat and 
cereal products. Composition: 
moisture 6-7%, protein (N x 6.25) 
46-53%, protein solubility 20-60%, 
fat 0.6-14.5%, total carbohydrates 
28-33.9%, ash 5.5-6.5%. The pow- 
ders and grits over a wide range 
of screen sizes are packed in 100-lb 
bags. (A. E. Staley Mfg. Co.) 


Sta-Mino Amino Acid Mixtures — 
Products are manufactured in two 
types (A&B), both of which are 
suitable for human consumption. 
They are relatively inexpensive 
means for amino acid supplementa- 
tion of foods. Amino acid compo- 
sition available on request. Both 
products are free-flowing powders, 
packed in 50-lb and 100-lb drums. 
Type A is light tan; Type B is 
white. (A. E. Staley Mfg. Co.) 
Toasted Soy Proteins — For add- 
ing balanced-protein to bakery 
goods, meat products, baby foods, 
breakfast foods, soups, crackers 
and pretzels. Composition: protein 
(N x 6.25) 50% min, fat (ether 
extract) 2% max, fiber 3.5% max, 
ash 6% max, total carbohydrate 
30% min, moisture 10% max, pro- 
tein solubility 20%. Product is 
heat-treated to destroy all enzyme 
activity, enhance nutritive value of 
protein and remove characteristic 
soybean flavor. Various dry forms, 
ranging from coarse (14 mesh) 
granules to flour (100 mesh), are 
packed in 100-Ib bags. (General 
Mills, Inc.) 


Vitinc Defatted Wheat Germ — 
Prepared from fresh raw wheat 
germ. Guaranteed Analyses: 30% 
protein min, fat 0.5% max, 4% 
fiber max. On a unit of protein 
basis it has similar biological value 
as casein and meat. Meal and flour 
form; packed in 100-lb_ bags. 
(Vitamins, Inc.) 

(Complete address of suppliers 
listed will be found on page 67) 


tein supplements derived from milk as well as 
some other categories not covered this month 
will be presented in a future issue. 


THE EDITORS 


Protein Supplements 
Derived from Yeast 


Autolyzed Yeast Paste #75 — 
Brewers’ yeast hydrolysate with 
salt added. Contains 25% mois- 
ture, 5.8% nitrogen, 26% ash, 
18.7% salt. Amino acid and vita- 
min composition is available on re- 
quest. The deep brown paste is 
packed in 60-Ib pails. (Vico Prod- 
ucts Company) 

Autolyzed Yeast Paste #75-NAS 
— Brewers’ yeast hydrolysate has 
low sodium content. Contains 25% 
moisture, 7.3% nitrogen, 7.8% 
ash. Amino acid and vitamin com- 
position is available on request. 
The deep brown paste is packed 
in 60-Ilb pails. (Vico Products 
Company) 

Dried Torula Yeast, USP — A pri- 
mary grown Torula food yeast 
which contains 50% protein. The 
light tan, dry powder is packed in 
150-lb drums. (Red Star Yeast & 
Products Co.) 

Dried Torula Yeast, USP, Special 
— A primary grown Torula food 
yeast which contains 50% protein. 
The light tan, dry powder is 
packed in 150-lb drums. (Red Star 
Yeast & Products Co.) 

Dried Yeast (Brewers, Primary, 
Extracts) packed in 100 and 200-lb 
drums. (Anheuser-Busch, Inc.) 


Lake States Dried Torula Yeast 
USP XV — A pure primary grown 
nutritional yeast containing 50% 
protein. General vitamin and 
chemical data are available on re- 
quest. The dry, free-flowing pow- 
der is packed in 100 and 200-Ib 
drums. (Lakes States Yeast & 
Chem. Div., St. Regis Paper Co.) 


Red Star (Type RS-221) — Prod- 
uct is prepared from _ primary 
grown yeast and lactalbumin, enzy- 
matically hydrolyzed to yield a 
pleasant tasting protein hydroly- 
sate. Dry powder in drums. (Red 
Star Yeast & Products Co.) 


Yeastolac — A partial autolysate 
of Brewers’ yeast blended with 
milk solids. Typical chemical anal- 
ysis shows 6% moisture, 7.5% ni- 
trogen, 0.5% salt, 8% ash. Amino 
acid composition is available on 
request. Packed in 150-lb drums. 
(Vico Products Company) 

Yeastamin — Brewers’ yeast hy- 
drolysate spray dried. Chemical 
analysis is: moisture 6%, nitrogen 
9.9%, salt 0.5%, ash 13%. The 
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| Protein Supplements 
Derived from Milk 


(to be covered in a future issue) 
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Minerals 


Calcium 


Calcium Lactate NF — An active 
ingredient of baking powders, 
firming agent for canned and fro- 
zen fruits and source of calcium 
for food uses. Contains 7.5% max 
moisture, 91.5% min calcium lac- 
tate, 23.5% min calcium (as CaO). 
It is white to light cream-colored, 
has no odor, and 100% passes 120 
mesh. Packed in 100-lb bags, or 
250-lb drums. (Sheffield Chemical, 
A Division of National Dairy 
Products Corperation) 


DiCalcium Phosphate USP — A 
mineral supplement for human 
foods or pharmaceuticals. Con- 
tains 18% phosphorus, 23.6% cal- 
cium. The white, tasteless, crys- 
talline material is packed in 60 
and 100-lb bags. (Victor Chemical) 
TriCalcium Phosphate NF — Min- 
eral supplement in human foods, 
bread enrichment and a _ condi- 
tioner for salt, sugar and soda. 
Contains 17.3% phosphorus and 
36.7% calcium. White, tasteless, 
crystalline product is packed in 60- 
lb bags. (Victor Chemical Works) 
Ucopco Bone Phosphate and Ucop- 
co Veal Bone Ash — Bone Phos- 
phate contains 33% calcium, 15% 
phosphorus; Veal Bone Ash, 37% 
calcium and 17% phosphorus. Per- 
centages are approximate. Also 
contains various other minerals. 
Standard packages are drums, 325- 
lb and 400-Ib for Bone Phosphate 


a _AtS 





nd Veal Bone Ash, tively. i : ° ° 

(Wilson & Co. Inc.) aa @ The ready solubility of new Sorbistat-K (potassium sor- _ prepared gelatin fruit salads, potato salads, chocolate 
Iron bate, Pfizer) affords you new ease in the protection of a syrups, pies, cake, and fruit cake. 

Sodium Ferric Pyro Phosphate — | Wide variety of foods from mold and yeast spoilage. You It is important to note that Sorbistat-K selectively in- 


Used for iron enrichment when fat | can prepare up to 40% solutions of Sorbistat-K in water hibits molds and yeasts, without interfering with normal 


i t and idity b 5 ; ‘ * ‘ ‘ 
- * ceo ‘tia aaa en eae without difficulty. microbiological curing of cheeses. . 
reals, and vitamin and mineral Both Sorbistat-K and Sorbistat (the acid form) are effec- Test the ease of use and effective protection of new 


on ee ete Bg wit tive growth inhibitors for many yeasts and molds which Sorbistat-K for yourself. Send for a free sample and tech- 
odorles and tasteless and packed in | ¢ause spoilage in cheese and cheese products, pickles, fish, nical information—just clip and mail the coupon below. 
100, 125 and 150-lb drums. 
(Joseph Turner & Co.) ‘ 


Ferric Ortho Phosphate — Used 
in bread and rice enrichment, or 


ee ee ee eee Se a a ee ee eee 

















i ether foods where #. water ine Chas. Pfizer & Co., Inc., Chemical Sales Division ref { 
is an 

Guise product to be cacicied Ia 630 Flushing Avenue, Brooklyn 6, N. Y. i 

not subject to rancidity. Available Branch Offices: Clifton, N. J.; Chicago, IIl.; San Francisco, Calif.; Vernon, Calif.; j 

in off-white (Mesh —200 100%) Atlanta, Ga.; Dallas, Tex. j 

and light tan (Mesh +200 0.5%), , ' 

the products are odorless and taste- Please send te free sample of new SORBISTAT-K along — 

less Packed in 200-lb and 125-Ib technical information. 

tums, respectively. (Joseph Tur- 

ner & Co.) NAME I 

fodiens soon Mpeopheatiane — For aE I ‘ 
m enrichment of foods contain- 

ing wheat flour, cereals and baked ADORESS_ TYAN Cf 





goods where products are subject sd cacy ae EASA ied i i eg ea si hes i en ia i ic aa i 
to rancidity. The light tan powder 
contains 14.5% iron, 21.6% phos- 
Phorus. Packed in 150-lb drums. . 

6372 on Reader Service Slip 





“ae 


MARCH 1959 




















WALNUT 


with exclusive Walnadyne 


--a synergistic compound 
that gives these advantages -- 


e TRUER FLAVOR 

e HEAT RESISTANT 

e DISPERSES READILY 
e GREATER STABILITY 
e ECONOMICAL 



















BLACK WALNUT NO. 2047 


Used A—1 oz PER 100 LB. $4 2 50 


BATCH. Price per gallon 













Symoot 
of Pedenty 






Better Flavors for Better Products 


FLAVORE X oo. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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(Victor Chemical Works) 

Ferric Orthophosphate — Used as 
an ingredient in bakers enrichment 
tablets and for iron fortification of 
foods not subject to rancidity. Con- 
tains 27% iron, 15.8% phospho- 
rus. The light tan powder is 
packed in 150-lb drums. (Victor 
Chemical Works) 


Ferric Pyrophosphate — Used for 


iron fortification of foods and 
pharmaceuticals not subject to 
rancidity. Contains 25% _ iron, 


20.8% phosphorus. The light tan 
powder is packed in 125-lb drums. 
(Victor Chemical Works) 


lodine 


Potassium Iodide, USP — Potas- 
sium Iodide (min 99.5%) meets 
all requirements of the U.S. Phar- 
macoepeia. Crystals are packed in 
150-lb drums. (The Dow Chemical 
Company) 

(Complete address of suppliers 
listed will be found on page 67) 


Vitamins 


Vitamin A — 
Acetate and 
Palmitate 


Merck & Co., Inc. Both acetate and 
palmitate are available in potencies 
of 100,000 USP units or more in 
custom formulations. Packaged in 
various sized batch or bulk con- 
tainers. 


Chas. Pfizer & Co., Inc. Both ace- 
tate and palmitate are available in 
various potencies and_ diluents. 
Packaged in aluminum bottles. . . 
Vitamin A acetate stabilized in 
gelatin beadlets (crystalets) is 
packaged in amber bottles and 
fiber drums . . . Vitamin A pal- 
mitate stabilized with gelatin and 
sugar (Palmilets) is available as 
a powder or as a dry, water-dis- 
persible form. Packaged in amber 
bottles and fiber drums. 

Hoffman-LaRoche Inc. Both ace- 
tate and palmitate are available in 
concentrations of 1.0, 1.3 and 1.8 
million USP units/g. Packaged 
with or without antioxidants in 
aluminum bottles . . . Vitamin A 
palmitate beadlets (250-S) are wa- 
ter dispersible. Packed dry in fiber 
drums . . . Vitamin A for marga- 
rine fortification is a liquid prod- 
uct made to customer's specifica- 
tions and is available with B-caro- 
tene and other colors. Packed in 
batch-size, hermetically-sealed cans. 


Distillation Products Industries. 
Both acetate and palmitate meet 
USP requirements and are dilute 
in edible vegetable oil to desired 
concentrations. Packaged in stand- 
ard metal containers (1 kilo to 55 
gal); also in 100 or 400 g tins... 
Vitamin A palmitate, incorporated 
in a selected gelatin carrier for 
protection from oxidation, has po- 
tency adjusted to 500,000 USP 
units/g. Also avaliable with Vita- 
min D:. Two standard mesh sizes: 
30-60 and 60-120. Packed in fiber 
drums. 

S. B. Penick & Company. Vitamin 
A acetate ... Vitamin A palmitate 

. dry Vitamin A acetate. 
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AUTOMATIC WATER-SAVER I 
SPRAY NOZZLE 


























ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one, CONSULT YOUR DEALER 
STRAHMAN VALVES, Lee 16 HUDSON STREET, NEW YORK 13, U, 5.8 
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NEED HELP 


with an 


INDUSTRIAL 
WASTE 
TREATMENT 
PROBLEM? 


If you need help to solve an industrial 
waste treatment problem, here are two 
quick steps to the right solution! First, 
send today for your copy of informative 
Bulletin No. 5578, which gives you a 
quick picture of what CHAIN Belt Waste 
Treatment Equipment and processes can 
do to solve your problem. Second, ask for 
a Rex Man to review your problem and 
help you select the equipment which will 
provide effective treatment of your in- 
dustrial waste. For action, just mail the 






















































coupon! 
CHAIN! ser 
a mo 


| 4699 W. Greenfield Ave., Milwaukee 1, Wis. 
| (in Canada: CHAIN Belt (Canada) Ltd., | 
| 1181 Sheppard Ave. East, Toronto) , 

Send me Bulletin No. 5578. 

Have a Rex Man call. 









| ES ERS POPE TEES Mee 









6375 on Reader Service Slip 
FOOD PROCESSING 









Gen 
flow 
wid 
pote 
cans 
Ib ( 
Hof 
ble 
avai 
tain 
Vita 
man 
ble 
beta 
Vita 
to f 
inso 
Nut! 
Inc. 
seed 
Avai 
Foo¢ 
agen 
wate 
pints 
drun 
Chas 
susp 
batcl 
Stan 
Oleo 
prox 
tene, 
be 
varic 
in 2 
drun 


centr. 
justec 
poten 
cobal 
500-g 
is pa 
drum: 
packe 
drum: 
Chas. 
in fe 
mono 
drum: 


MAF 






Vitamin A — 

Carotene 
General Biochemicals, Inc. Free- 
flowing vegetable oil is available in 
wide range of color intensities and 
potencies. Packed in 74-lb (1-gal) 
cans, 37-!b (5-gal) pails, and 400- 
Ib (55-gal) drums. 
Hoffmann-LaRoche Inc. Oil-solu- 
ble and water-dispersible forms 
available in 1, 3, and 33 Ib con- 
tainers . . . Batch-size blends with 
Vitamin A made for margarine 
manufacturers . . . Water-dispersi- 
ble beadlets (2.4-S) contain 2.4% 
beta carotene — 40,000 units of 
Vitamin A activity/g. Can be used 
to provide cloud simulating fruit 
insolubles. Packed in fiber drums. 
Nutritional Research Associates, 
Inc. Carrot oil diluted with cotton- 
seed oil to 5000 USP units/g. 
Available with lecithin (Carex for 
Foods) or with  surface-active 
agents (Carex Compound) as a 
water-soluble form. Packed in 
pints, qts, gal, 5-gal pails, 15-gal 
drums, 55-gal drums. 
Chas. Pfizer & Co., Inc. A 24% 
suspension in liquid. Packed in 
batch-size cans. 
Standardized Products Company. 
Oleoresin paprika contains ap- 
proximately 2.5 million units caro- 
tene/Ib of 50,000 color value. Can 
be made water-soluble through 
various solubilizing agents. Packed 
in 25, 38, 100, 200, 420-Ib steel 
drums. 


B Vitamins... 
including niacin, inositol, 
pantothenic acid 


Hoffman-LaRoche Inc. Thiamine, 
in forms of hydrochloride or mon- 
onitrate, packed in fiber drums... 
Riboflavin packed in fiber drums. . 
. Riboflavin-5’-Phosphate Sodium is 
up to 100 times more soluble than 
Riboflavin; has at least 70% Ribo- 
flavin activity. Packed in fiber drums 
... Pyridoxine hydrochloride packed 
in fiber drums . . . d-Panthenol is 
the fully vitamin active alcohol form 
(liquid) of pantothenic acid charac- 
terized by excellent stability. Packed 
in aluminum bottles. 


Merck & Co., Inc. Thiamine, in 
forms of hydrochloride or mononi- 
trate, packed in 1-kilo and 5-kilo 
drums . . . Riboflavin packed in 1- 
kilo and 5-kilo drums . . . Pyridox- 
ine hydrochloride packed in 1, 5, 
and 10-kilo drums . . . Cyanoco- 
balamin contains 1000 micrograms 
of crystalline Vitamin Biz per 
gram. Packed in 500-g bottles and 
1-kilo drums . . . Cobalamin Con- 
centrate NF, Type S 1000, is ad- 
justed with mannitol to uniform 
potency of 1000 micrograms of 
cobalamin per gram. Packed in 
500-g and 1-kilo drums . . . Niacin 
is packed in 10-kilo and 50-kilo 


drums . . . Niacinamide is also 
packed in 10-kilo and 50-kilo 
drums. 


Chas. Pfizer & Co., Inc. Thiamine, 
in form of hydrochloride and 
mononitrate, packed in bottles and 
drums . . . Riboflavin packed in 
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Cake drama in three acts, 
starring the emulsifier 





I 


Curtain raiser Here is a rather thick but 
pourable batter with a very slight curdle. 
Below it, a peek into the live batter, 
one hundred times actual size, reveals 
a wide distribution of air bubble sizes. 
Not all the fat has been used up in 
making bubble walls. Darker areas of re- 
serve fat are seen by the naked eye as 
curdle. Then, as the relatively weak- 
walled bubbles gently break during bak- 
ing, the fat assumes its second role of 
coating the gluten-and-starch frame- 
work, First-act climax: a good cake. Ex- 
cellent volume, fine and even grain, thin 
cell walls, whiteness. 


EPILOGUE: Texture, both of the batter and of the cake, 
depends on the emulsifier. With Myverol® Distilled Mono- 
glycerides, the texture is subject to practical engineering 
control, regardless of the fine points of underlying theory. 
Such control is both possible and economical because we, 
in our own production, have the precise control that 


distillers of monoglycerides 
made from natural fats and oils 


Plot thickens It’s the same formula 


otherwise, but emulsifiers have been 
chosen to make a very smooth, very thick 
batter. In the photomicrograph you see 
why there’s no curdle: all the fat has been 
used in making big, thick bubble walls. 
You also see why the batter is so viscous: 
the big bubbles get in each other's way. 
Here, alas, the emulsifier builds too much 
strength into the bubble walls. Suspense. 
By the time the bubbles finally do break, 
considerable gas pressure has built up. 
The sudden release of energy shatters the 
still tender skeletal structure. Tragedy! 










iil 


Anticlimax Now we have swung off 
to another extreme, using in the same 
formula emulsifiers that produce a very 
smooth and very thin batter. Note the 
small, uniform bubbles floating in a sea 
of liquid. (There’s your low viscosity.) 
Note the fat all used up in making the 
bubbles strong. (No curdle.) Finale: in 
the oven, sudden energy release produces 
the same collapse as in Act II, with thick 
cell walls and open grain. 

Program note: The offstage voice advanc- 
ing hypotheses about bubble strength is 
that of one batter theoretician among 
many. He has never been inside a cake 
in the oven. 


comes from segregating fats as vapors. Interested in what 
we can do for you with this unique power? For particu- 
lars, write Distillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York and Chicago ¢ W. M. 
Gillies, Inc., West Coast ¢ Charles Albert Smith Limited, 
Montreal and Toronto. 


Also... vitamin A in bulk 


for foods 


Oise 


and pharmaceuticals 


Distillation Products Industries is o division o¢ Eastman Kodak Company 
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Pilot-scale Louisville Dryer available on rental or purchase basis 


FOR RENT 
PILOT PLANT DRYERS AND MIXERS 


Rent this equipment when 
1. The material changes physically or chemically 
on aging. 
2. The material is hazardous and requires special 
handling by your own personnel. 
. Long duration tests are required for equipment 
evaluation. 
. Completion of a pilot plant is required at no 
additional capital expense. 
5. Product security prevents release of samples. 
6. Large quantities of finished product are needed 
for application studies. 
Units are fabricated of stainless steel and are self- 
contained. Rental charges may be applied against 
purchase of production-sized equipment. 


General American engineers will give technical assist- 
ance. If in-plant testing is not required, you can prede- 
termine results at our complete East Chicago pilot 
plant. For further information, call or write. You’ll 
find, it pays to plan with General American. 


Available: 

Louisville Steam Tube Dryer (1’ x 8’) 
Louisville Rotary Reactor (1’ x 8’) 
Louisville Rotary Solvent Stripper (1’ x 8’) 
Louisville Rotary Vacuum Dryer (1’ x 8’) 
Louisville Direct Heat Dryer (1’ x 8’) 
Turbo RDC Extraction Column 

Turbo Bench Scale and Small Pilot Mixers 


Process Equipment Division 


GENERAL AMERICAN TRANSPORTATION 
135 South LaSalle Street, Chicago 90, Illinois 
Offices in Principal Cities 
In Canada: Canadian Locomotive Co., Lid., Kingston, Ontario snaroe 
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bottles and drums . . . Pyridoxine 
hydrochloride packed in bottles 
and drums ... Vitamin Bz (USP 
cyanocobalamin) is packaged jp 
glass vials . . . Vitamin By cop. 
centrate is NF cobalamin concen. 
trate, available with mannitol and 
dicalcium phosphate. Packed in 
bottles and drums . . . Stablets 
powder is available in two types: 
1, a 1% Vitamin By adsorbed on 
resin; II, a 1% cobalamin concep. 
trate NF adsorbed on resin. Packed 
in bottles and drums. . . Niacin 
—wNiacinamide B-complex vita. 
mins, in powder form, are packed 
in bottles and drums. 

Vico Products Company. Debit- 
tered yeast #11 has typical poten. 
cy in mcg/g: thiamin, 150; ribo- 
flavin, 40; niacin, 350. Packed in 
150 Ib drums . . . Brewers’ Yeast 
Vitamin B Complex Concentrate 
#200 is a clear, soluble, concen- 
trated liquid extract. Each cc cen- 
tains the Vitamin B complex fac. 
tors as extracted from 5 grams of 
dried brewers’ yeast. 


A. E. Staley Mfg. Co. Inositol 
available as white, anhydrous crys- 
tals of monoclinic structure, is 
packed in 5 and 10-lb containers 
and 50 and 100-lb drums. 

S. B. Penick & Company. Thiamine 
hydrochloride . . . thiamine mono- 
nitrate . . . riboflavin . - . ribo- 
flavin 5’phosphate sodium 
calcium pantothenate . . . cobala- 
min concentrate . . . cyanocobala- 
min . . . cyanocobalamin 0.1% 
trituration . . . cyanocobalamin 
0.1% in gelatin . . . nicotinic acid 

. inositol. 


Vitamin C 


Chas. Pfizer & Co., Inc. Ascorbic 
acid powder packaged in bottles 
and drums. 

Merck & Co., Inc. Ascorbic acid 
crystals and powder packed in 5, 
10, and 25-kilo drums. ; 
Hoffman-LaRoche Inc. Ascorbic 
acid in crystalline form. Sodium 1- 
ascorbic and ethyl cellulose coated 
l-ascorbic acid (97.5%) are also 
available. Packed in drums. 

S. B. Penick & Company. Ascorbic 
acid .. . Ascorbic acid coated. 


Vitamin E 


Distillation Products Industries. d- 
Alpha tocopherol or d-alpha toco- 
pheryl esters derived from vege- 
table oil sources. d-Alpha tocophe- 
rol is a clear red oil; the acetate 
ester is a clear yellow oil with 
highest biological potency (inter- 
national reference standard); the 
succinate ester is a nearly tasteless 
and odorless white powder. Packed 
in a range of containers from 1- 
kilo to 55-gal drums. 
Hoffman-LaRoche Inc.  dil-alpha 
tocopherol acetate is the interna- 
tional reference standard for Vita- 
min E (1 mg equals 1 Internation- 
al Unit). dl-Alpha-tocopherol is 
also of value as a fat soluble anti- 
oxidant. Packed in aluminum bot- 
tles. 

S. B. Penick & Company. dl-Alpha 
tocopherol . . . dl-alpha tocopherol 
acetate . . . dl-alpha tocopherol 
acetate dry 25%. 
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Premixed Vitamins 
for Milk Fortification 


General Mills. Concentrated prep- 
arations of vitamins: ARPI-Vita- 
min D; Danda—Vitamins A and 
D; Multi-V and VM Dry Mix for 
multi-vitamins and minerals. 
Packed in cans. 

Vitamins, Inc. Vitamin D concen- 
trate in refined vegetable oil car- 
rier. Packed in 100 and 500 cc bot- 
tles.. . Vitamin D, concentrate in 
Grade A sterile liquid milk prod- 
uct carrier. Packed in 300 cc con- 
tainers. 

Editor's note: Additional sources 
will be listed in a future issue.) 


Premixed Vitamins 
for Corn Meal 
and Grits 


Sterwin Chemicals Inc. VextraM, 
free-flowing powder for corn meal, 
and granules for grits, contains 
thiamine, riboflavin, niacin and 
iron. Packed in 25-lb drums. 

Chas. Pfizer & Co., Inc. Bi-Cap for 
whole corn meal contains, per oz, 
97 mg thiamine mononitrate, 220 
mg riboflavin, 2800 mg niacin and 
2400 mg iron (reduced). Packed 
in 25-lb pails . . . Bi-Cap for de- 
germinated corn meal contains, per 
oz, 340 mg thiamine mononitrate, 
220 mg riboflavin, 2800 mg niacin 
and 2200 mg reduced iron. Packed 
in pails and drums . . . Bi-Cap for 
bolted corn meal contains, per oz, 
233 thiamine mononitrate, 200 mg 
riboflavin, 2000 mg niacin and 18- 
00 mg reduced iron. Packed in 
pails and drums. 


Merck & Co., Inc. Mix 114 for de- 
germinated corn meal contains, per 

0z, 350 mg thiamine hydrochloride, 

220 mg riboflavin, 2800 mg niacin 

and 2200 mg iron. Packed in 25 

and 100-Ib drums . . . Mix 115 for 

whole corn meal contains, per oz, 

100 mg thiamine hydrochloride, 

220 mg riboflavin, 2800 mg niacin 

and 2400 mg iron. Packed in 25 

and 100-Ib drums . . . Mix 117 for 

bolted corm meal contains, per oz, 

240 mg thiamine hydrochloride, 

200 mg riboflavin, 2000 mg niacin 

and 1800 mg iron. Packed in 25 and 

100-Ib drums . . . Mix 124 for corn 

gtits contains, per oz of granules, 

95 mg of thiamine hydrochloride, mete 


60 mg riboflavin, 700 iaci ? s eos 
and 550 - ion. Picked ix 25 aad SHULTON NUVAN Creates a full range of vanilla effects Both Shulton Vanitrope and Shulton Vanillin... 


100-Ib drums. ; ... ata much lower cost than vanillin. Nuvan is a blended in Nuyan under laboratory control . . . have 
Sterwin Chemicals Inc. VextraM : 
mixtures of thiamine, riboflavin, standardized mixture of Shulton Vanitrope® and been widely accepted—for CHOCOLATE—BAKED 


niacin and iron, tai t dine : : 
Titeats required for fortification Shulton Vanillin USP. . . offering up to four times the | GOODS—CANDY—EXTRACTS—ICE CREAM—PUDDINGS. 


of various corn products. Packed Th * i i i 
MN ar neéinedeured atch sized flavor strength of vanillin alone Samples and technical bulletins available on request. 


envelopes. 

Anheuser-Busch, Inc. Dried yeast 
rewers, primary, extracts) 

packed in 100 and 200-lb drums 

-». VitaBusch 12, a dried, non-vi- 


bl . . 
Ba? phos oy eeaticn SHULTON FINE CHEMICALS 
‘ . 


*Nuvan 17—4 times the flavor strength of vanillin. Nuvan 120—2 times the flavor strength of vanillin. 


25-kilo containers. 

Red Star Yeast & Products Co. 
Sixteen types of primary grown SHULTON, ING., 630 FIFTH AVE., NEW YORK 20, N.Y., CIRCLE 56-6263 
saccharomyces cerevisize yeast, 
available in a wide range of vita- 
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Why Guess 

about product moisture? 
...get exact readings in minutes 
with the 









MOISTURE-MATIC 
BALANCE 


© Economical, compact—easily carried for on-the-spot testing. 
© No more waiting for lab analysis. 
© Anyone can operate it—get results equal to standard oven procedures. 


* Automatically weighs sample before and after testing 
—holds reading on clearly visible digit counter. 


¢ Utilizes far infra-red heating—most efficient absorption—no glare. 
© Comes complete, ready to use—nothing else to buy. 
rwry Choose from the world’s most complete line of infra-red, electrical and humidity 


P WME single test instruments. For special problems or continuous measurement and con- 
=i) " MS trol, our experienced engineering staff is available for consultation. Write us today. 


moore-milford corporation 


34 WN t Park Ave OR aol. rf 


CONSULTANTS e ENGINEERS © MANUFACTURERS 
MOST COMPLETE LINE of moisture testers and controls in the world 
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@ Saving labor in both operation and upkeep, “No-Frost” fully 
automatic refrigeration gives you always the full rated capacity of 
your plant. You get all the benefits of continuous production and 
your business makes money on lower volume. Preventing all ice 
or frost accumulation, ‘“No-Frost” prevents waste of power. You 
cut out much expensive maintenance labor in the cold room. Your 
production and your quality both improve because ‘“ No-Frost”’ 
pulls the product core temperature down the quickest and holds 
it uniformly. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FP-3, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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md IAGARA “no frost” 


C5 INGREDIENTS 


min potencies, all of which meet 
or exceed USP requirements. Type 
USP Special has been specially 
processed for food products in- 
volving a cereal flour dough. 
Packed in drums. 


Premixed Vitamins 
for Macaroni, Farina, 
Noodles, Rice 


Merck & Co., Inc. Mix 34P for 
macaroni contains, per oz, 400 mg 
thiamine hydrochloride, 220 mg 
riboflavin, 2500 mg niacin and 11- 
00 mg iron. Packed in 25-lb pails 
. . . Enrichment Wafers for maca- 
roni products contain, per wafer, 
400 mg thiamine, 170 mg ribofla- 
vin, 2500 mg niacin and 1100 mg 
iron. Packed 500 waters to a box 
. . » Mix 173 for farina contains, 
per lb, 1.616 g thiamine hydro- 
chloride, 0.992 g riboflavin, 10.880 
g niacin and 10.440 g iron. Packed 
in 100-lb drums. 

Chas. Pfizer & Co., Inc. Bi-Cap 
for macaroni and noodles contains, 
per oz, 388 mg thiamine mononi- 
trate, 170 mg riboflavin, 2500 mg 
niacin and 1100 mg iron in form 
of sodium iron pyrophosphate. 
Packed in drums . . . Bi-Cap for 
rice contains 5.82 g thiamine 
mononitrate, 48.00 g niacin and 
39.00 grams iron as ferric phos- 
phate. Packed in pails. 

Sterwin Chemicals Inc. VextraM 
for macaroni and noodles contains 
thiamine, riboflavin, niacin and 
iron for enriching to desired 
levels. Packed in 50-lb drums. 


Premixed Vitamins 
for Wheat Flour 
(bread) 


The Bryo Company. Bread en- 
richer contains, per lb, 95 mg thi- 
amine, 45 mg riboflavin, 600 mg 
niacin, 450 mg iron and 11 g cal- 
cium. For enriched bread, used at 
rate of 2 1b/100 Ib flour. Packed 
in 100-lb bags. 


Merck & Co., Inc. Mix 36 for flour 
contains, per oz, 369 mg thiamine 
mononitrate, 230 mg_ riboflavin, 
2740 mg niacin and 2400 mg iron. 
Also available double strength as 
Mix 46. Packed in 25 and 100-lb 
drums. 


Chas. Pfizer & Co., Inc. Bi-Cap 
Type BM for flour contains, per 
oz, 369 mg thiamine mononitrate, 
230 mg riboflavin, 2740 mg niacin 
and 2400 mg iron (ferric phos- 
phate and reduced iron mix). 
Packed in fiber drums . . . Also 
available double strength as Bi- 
Cap Type CM. Packed in drums. 


Sterwin Chemicals Inc. VextraM 
compound for flour enrichment 
contains thiamine, riboflavin, nia- 
cin and iron. Packed in 25-lb 
drums ... BETS quick disintegrat- 
ing tablets are exact formulations 
for bread enrichment, containing 
required amounts of thiamine, ri- 
boflavin, niacin, iron and with or 
without calcium and Vitamin D. 
Packed on trays of 50 tablets, 4 
trays to a box. 


National Yeast Corp. Enrichment 
wafers for bread baking. 
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Any impurities small enough to 
pass through the orifice of this Fig. 
629 nozzle will never clog the sin- 
gle large internal feed hole. 


Monarch offers a full line of effi- 
cient, dependable, advanced design 
nozzles to... 


* WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY BANANA 
ROOMS 


Remember... 


Make Monarch NOZZLES standard 
equipment for all direct-pressure 


spraying. 


Send for Catalog ! 


MFG. WORKS, INC. 


CC NUR aa 
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Addresses of Suppliers 


Listed in Buyers Guide 
for Nutritional Enrich- 
ment of Foods 


Ajinomoto Company of New 


York, Inc. 
30 Broad Street, New York 4, 


mY. 
Anheuser-Busch, Inc. 

§t. Louis 18, Mo. 
The Byro Company 

431 E. Illinois St., Chicago, III. 
Central Soya Co., Inc., Chemurgy 


iv. 

rae N. Laramie, Chicago, III. 

Distillation Products Industries 
Rochester 3, N. Y. 

The Dow Chemical Company 
Midland, Mich. 

E. I. du Pont de Nemours & Com- 

pany, Inc. ; 

Product Information Dept. 
Wilmington 98, Del. 

General Biochemicals, Inc. 
Chagrin Falls, Ohio 

General Mills, Inc., 

9200 Wayzata Blvd., Minneapo- 
lis 26, Minn. 

The Griffith Laboratories, Inc. 
1415-31 West 37th St., Chicago 
9, Ill. 

Gunther Products, Inc. 

600 E. Main St., Galesburg, III. 

Hoffmann-LaRoche, Inc. 

Roche Park, Nutley, N. J. 

Lake States Yeast and Chemical 

Div. of St. Regis Paper Co. 
Rhinelander, Wis. 

Merck & Co., Inc., Chemical Div. 
Rahway, N. J. 

National Yeast Corp. 

800 Mill St., Belleville 9, N. J. 

Nutritional Research Associates, 


Inc. 
South Whitley, Ind. 

Pabst Laboratories 
1037 W. McKinley Ave., Mil- 
waukee 5, Wis. 

S. B. Penick & Company 
100 Church St., New York 8, 
n Y 


Chas. Pfizer & Co., Inc. 
Chemical Sales Div. 
630 Flushing Avenue, Brooklyn 


6, N. Y. 
Red Star Yeast & Products Co. 
221 E. Buffalo St., Milwaukee, 


Wis. 
Sheffield Chemical Co., Div. Natl. 
Dairy Products Corp. 
Norwich, N. Y. 
Special Foods Company 
426 West Avenue, Red Wing, 
Minn. 
A. E. Staley Manufacturing Com- 
pany 
Decatur, Illinois 
Standardized Products Co. 
P. O. Box 115, Santa Ana, Calif. 
Sterwin Chemicals, Inc. 
ig Broadway, New York 18, 


ah gf 
Joseph Turner & Co. 
Ridgefield, N. J. 
Vico Products Company 
_ W. Scott St., Chicago 10, 
Victor Chemical Works 
a Wacker Drive, Chicago 


Vitamins, Inc. 

809 W. 58th St., Chicago 21, Il. 
Wilson & Co., Inc. 

Prudential Plaza, Chicago 1, Il. 
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New Evaporated Salt Dissolver Has 
Five Important Advantages 


Here’s good news for every user of evaporated salt 
brine! A new Sterling Evaporated Salt Dissolver 
developed by International Salt Company is 
available in a full range of capacities to suit spe- 
cial plant requirements. The equipment features 
an exclusive new hopper, a float chamber with 
hydrostatic head, tough plastic construction, and 
by far the highest flow ratings yet achieved in 
dissolvers of similar size. 


1. New custom designs. The Sterling Evaporated 
Salt Dissolver is available in standard sizes of 
30”, 36”, 48” and 60” diameter, and in larger sizes 
to meet custom requirements. International also 
offers plans for converting existing tanks or other 
plant equipment into salt dissolver service. 


2. Exclusive new hopper. The Sterling Evaporated 
Salt Dissolver’s remarkable new hopper insures 
free salt flow, even under high-humidity condi- 
tions. Besides increasing salt storage space, the 
hopper permits adding salt without lowering the 
liquid level in the dissolver—a valuable timesaver. 


3. Precision-engineered float chamber. Unique 
system* prevents undissolved salt crystals or 
brine in the dissolver itself from flowing up into 
the float chamber. Resulting “one-way traffic” 
eliminates salt recrystallization,which could other- 
wise impede the free action of the float valve. 


4. Corrosion-proof plastic used in the new dis- 
solver is acceptable to the Food and Drug 
Administration of the U.S. Department of 
Health, Education and Welfare and to the Meat 
Inspection Division, U.S. Department of Agri- 
culture, for use in food processing equipment. 


5. High capacity. In-plant performance has al- 
ready proved over and over that the new standard 
36” x 48” Sterling Evaporated Salt Dissolver will 
deliver in excess of 900 to 1,200 gallons of satu- 
rated brine per hour. The only limiting factors 
are the capacity of the pump and provisions for 
adding salt to the dissolver. 


If you’d like engineering help in deciding on the 
best Sterling Evaporated Salt Dissolver for your 
specific needs, contact International Salt Com- 
pany. An expert Sterling sales engineer will 
gladly work with you or your plant engineer to 
determine the right dissolver capacity and loca- 
tion, functional piping layouts, etc. 


“PATENTS PENDING 


sing Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC. 


Brilliantly clear, fully 
saturated brine is made 
automatically from 
premium-quality 
Sterling Evaporated 
Salt in this new 
dissolver. Pick the unit 
with the right capacity 
for your needs. 





o 


50 YEARS OF SALT EXPERIENCE CAN BENEFIT YOUR COMPANY 


From 50 years’.field experience and a continuing research and develop- 
ment program (the first ever established in the salt industry), International 
has accumulated an unequaled amount of technical data on salt—its 
production, properties and uses. Our engineers will be glad to make this 
information available to you without charge. They can also help you select 
the right salt for your needs—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. Contact your nearest International 
Salt Company sales office, or write to us direct. 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Atlanta, Ga. Chicago, III. Memphis, Tenn. Philadelphia, Pa. 
Baltimore, Md. Cincinnati, O. Newark, N. J. Pittsburgh, Pa. 
Boston, Mass. Cleveland, O. New Orleans, La. Richmond, Va. 
Buffalo, N. Y. Detroit, Mich. New York, N. Y. St. Louis, Mo. 





Service and research are the extras in 


STERLING SALT 
INTERNATIONAL SALT COMPANY, INC. 


é 
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Pastes and sludges of varying vis- 


cosities are 


handled rapidly and eco- 


nomically by continuous drum drying. 


Molten materials, often repelled 
by smooth drum surfaces, are suc- 
cessfully flaked on grooved drums. 


Heavy or dilute liquids respond 
well when dried on equipment spe- 
cifically designed for the process. 


How Buflovak Drum Dryers are tailored 
to improve your product 


boost your profits 


Whether you need a single drum dryer to handle 
simple solutions at low cost . . . an enclosed drum 
dryer to process toxic materials . . . a double drum 
vacuum dryer to protect heat-sensitive liquids, 
Buflovak builds the dryer to best meet your needs. 

Five different types of drum dryers are just part 
of a complete line that includes atmospheric and 
vacuum types, with chamber, pan, rotary, spray 
and other models. 

Backed by this complete line, Buflovak ex- 
perienced engineers can impartially recommend the 
unit that meets known specifications . . . fulfills the 
requirements of individual product testing. 





BLAW-KNOX 


Select your dryer scientifically at the 
Buflovak Customer Service Laboratory 
An extensive line of small scale and pilot-size equip- 
ment is at your service for investigating drying, 
evaporation, extraction, impregnation and crys- 
tallization problems. Here you obtain accurate 
data and actual samples of your processed product, 
examine operation efficiency . . . thoroughly explore 
by-product possibilities. 

Catalog 384 describes the Buflovak Dryer line; 
Catalog 381 fully describes Buflovak’s lab. Both 
are available at your request. Additional facts also 
available in C. E. Catalog, pages 429 to 452. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1559 Fillmore Avenue, Buffalo 11, New York 


6383 on Reader Service Slip 


Plants, 


Companies, 
Personalities 


Jack MacManus 


president and general 
manager of o* 
= lal a ‘ 

ong Island Ci 

ja US retail” chal lg 
akers, has rf 

to become comma 
and technical advisor 
for a_ leading Euro. 
pean food company, 


Keever Starch 
Co. 


Columbus, Ohio, divi- 
sion of National In- 
dustrial Products Com- 
any, has appoint 

Robere L. Hi ppointed 
tor of applied fe- 
search and Walter M. 
Miley director of basic 
research, 


Continental 
Baking Co. 


Rye, N.Y., announces 
appointment to its 
staff of Dr. Gideon E. 
Livingston, former as- 
sociate professor of 
food technology at 
University of Mas- 
sachusetts, and a food 
industry consultant. 


Vita Food 
Products, Inc. 


New York City, has 
ee - thro - 
er Mothers Food 





Pro ucts, Inc., New- 

NJj.. packer of 
les ood products. 
View, world’s tnegons 
ue er of sea food 
elicacies, will main- 
tain Mothers’ estab- 
lished national sales 
and distribution poli- 
cies. 


Alpha Aromatics, 
Inc. 


and Trufruit Syrup 
eo .» both of Brook- 

have merged. 
Pats will Fay its 


and ofa 
a a diviien of 


Plant and offices oti 

those now oc 
cupied Trufruit 8 at 
650, 62nd St. 


Sacramento 

Freezers 

hi ted Thomas 
as bes senetense a 


a sesearch “2 new 
product development. 


National Dairy 


_ Products Corp. 


has made Dr. Myro- 
slow Purko a group 
leader in the Funda- 
mental Research ab- 
oratory of the Nation- 
al airy Resear 

nee in Glenview, 


(More on page 81) 
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Entrainment separator mesh is held in rigid 6-inch sandwich 
by metal frame 





Simple mesh separator . 


ee 


Reduces entrainment losses 
by 85 per cent 


Also reduces boiler tube failures, production 
losses and annual boiler costs 


TR TT eR mm Oe wm 


J. E. COOLEY, Problem: One of the con- 

Chemical Engineering Associate tinuing problems in_ sugar 

Spreckels Sugar Co. refining, as well as in other 

: as reported by KARL ROBE segments of the food industry, 

is product loss through liquid 
entrainment in evaporators. 

When vapor boils off in an 
evaporator, the vapor carries 
small quantities of product 
with it. In the past, baffles, 
vanes, catchalls and centrif- 
ugal designs have been used. 
Still, entrainment losses con- 
tinued to plague us. 

In the sugar industry, these 
losses are important for two 
reasons: 1. lost product repre- 
sents an expense and 2. con- 
densed vapors from the evap- 
orator are used for boiler feed 
water. 

With product contamination 


of the boiler feed water, eo M ETAL PRO D UCTS Kettles, Tanks, Agitators Vacuum 
mature boiler tube failures can co M PAN Y, i N Cc. Plain and Processing and and Pressure 


- B i} t t ‘. Jacketed and Storage Accessories Equipment 

= . occur. olier water contaml- 

b ASME. 414 PINE STREET, PHILIPSBURG, PA. 
RCS RT IO REET 


7 This vertical evaporator at Spreckels nation also results in high CODE CONSTRUCTION 
is one fitted with mesh entrainment boiler cleaning and feed water 


separator (Continued on next page) 
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SPECIAL DESIGNS 


Interested in modifications of standard 
units or custom-designed equipment? Our 
facilities are such that we can make any 
special designed units you may require. 
Write us. 
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CAMBRIDGE METAL-MESH BELTS are the answer to the big problems 
you'll face in the competitive ’60’s-—- tighter operating costs, higher pro- 
duction and consistent quality. 

Continuous movement of foods through canning, freezing, baking, cooling, 
washing, inspecticn and other operations speeds up production and cuts 
costly manual handling. 

Heat, cold or liquids flow through the belt and around the product for fast, 
thorough processing assuring uniformly high quality. More, Cambridge 
Metal-Mesh Belts can’t rust, rot, carry odors or contaminate foods. Open 
mesh allows easy cleaning. 

Superior belt design and manufacturing techniques mean longer life, fewer 


repairs, lower operating costs. Belts can be made heatproof, coldproof. 
in any mesh, weave, metal or alloy—with any side or surface attachments. 


Call your Cambridge Field Engineer now. He'll be glad to 
discuss any aspect of Cambridge Belts—from manufacture to 
installation and service. Look in the yellow pages under 
“Belting, Mechanical’’. Or, write for FREE 130-PAGE REFER- 
ENCE MANUAL. 


“Che The Cambridge Wire Cloth Co. 


DEPARTMENT H . CAMBRIDGE 3, MARYLAND 


Manufacturers of Wire Cloth, Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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(Continued from preceding page) 


treatment chemical costs, 

When excessive sugar jg 
present in the feed water, 
factory production is lowered, 
sufficient boiler feed water js 
not available, and boiler op- 
erating loads are reduced. 

Solution: Borrowing on the 
experience of the petroleum 
industry, Spreckels is now 
using wire mesh entrainment 
separators. These separators 
are constructed of many layers 
of wire mesh in a metal grid 
(See Photo). 

This mesh gridwork has a 
high proportion of open area 
and offers little resistance to 
normal vapor flow. 

Experimenting with this en- 
trainment elimination method 
three years ago, two horizontal 
tube evaporators were used in 
a test. One evaporator was 
fitted with the wire mesh en- 
trainment separator, while the 
other was not. 

Data were collected hourly 
over an 18-day period from 
each evaporator, which were 
run under operating conditions 
as much alike as possible. 

Results: The wire mesh en- 
trainment separator reduced 
sugar entrainment losses by 
85%. Pressure drop across the 
separator was negligible (ap- 
proximately 0.3 inches of 
water). 

Even during periods of vio- 
lent boiling, vapor leaving the 
wire mesh separator remained 
relatively free of entrainment. 
Since the separator has the 
ability to reduce entrainment 
during periods of violent boil- 
ing, condensates for boiler 
feed water are now more 
stable with respect to sugar 
contamination. 

Annual savings are achieved 
through recovery of sugar 
formerly lost with evaporator 
vapors; reduction of evapora- 
tor defoamer usage; and re- 
duction of boiler water treat- 
ment chemicals. 

The six-inch thick entrain- 
ment separator has an ex- 
pected service life of 10 to 15 
years. 

Entire wire mesh separators 
and frames used in juice evap- 
orators are of monel to with- 
stand hydrochloric acid used 
in cleaning. 

A “double-grid” construc- 
tion (monel frame both top 
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ete SEND FOR SCREENING DATA 


What 
FOOD PRODUCTS 
eT 
to screen ? 


You can screen them better with a SwEco Vibrat- 
ing Screen Separator. More than 550 Sweco 
Separators are performing efficient screening 
operations today in food plants throughout the 
world. Advantages include: big capacity — clean 
separation — long screen life — low operating and 
upkeep cost. So, whether the food materials you 
wish to screen are wet or dry — coarse or fine — 
heavy or light, you should investigate the SwEco 
Separator now. 





Check the kind of screening application in which you're 
interested. If it isn’t listed, add it in the space provided. 
We can send you specific information on your screening 
problem or one very similar. 


O I'm interested in screening data on: 


CZ Animal feeds 
C Canned fruits & vegetables 


CZ Fruit juices 
C] Grain mill products 


C) Cereals () Grease & tallow 
CJ Cocoa products C Malt liquors 

( Dairy products C Meat products 
( Dried & dehydrated foods C] Poultry 

() Edible oils (_) Sugar i 

(] Fish processing C] Waste materials 
0 Other 





CO Send new SWECO Separator Catalog 
O Send bulletin on “Solids-Liquid Separation” 
OC I'd like a screening demonstration 


YOUR NAME __ select tains laa 


i eee 











ADDRESS aii 
ciTy_ ZONE___ STATE ents 
gal Clip and mail to Dept. S-307-4 
Southwestern 
S Ww E Cc oO Engineering 
Company 


4800 Santa Fe Avenue, Los Angeles 58, California 
Engineers - Constructors - Manufacturers 
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and bottom, held together by 
welded spacers, as pictured) 
lasts longer and requires less 
maintenance than a single grid 
construction (mesh tied to a 
bottom frame with monel 
wires). 

As much headroom as pos- 
sible should be provided be- 
tween the liquid level in the 
evaporator chamber and the 
bottom of the mesh entrain- 
ment separator. Furthermore 
there should be ample space 
above the separator for unre- 
stricted flow of vapor away 
from the separator. 

Physical inspection of the 
grids at Spreckels reveals that 
there is no gradual build-up 
of solids in either the single 
or double grid designs. 

Suppliers of wire mesh en- 
trainment separators for use in 
evaporators include: 


(Metal Textile Corp., Roselle, 
New Jersey.) 

For more information circle 
6387 on Reader Service Slip. 


(ACS Disentrainment Div., 
American Copper Sponge Co., 
71 Villanova St., Woonsocket, 
Rhode Island.) 

For more information circle 
6388 on Reader Service Slip. 


(Otto H. York Co., Inc., 6 
Central Ave., West Orange, 
New Jersey.) 

For more information circle 
6389 on Reader Service Slip. 


Liquefies solids in 
less than 3 minutes 


Liquefying unit, which dis- 
solves solids in less than three 
minutes, is covered in 2-page 
bulletin. Unit has wide appli- 
cation wherever it is advan- 
tageous to liquefy _ solids 
quickly. 

It is especially useful in the 
dairy industry to dissolve sol- 
ids without using heat. This 
has particular application, for 
example, in retaining the ad- 
vantages of regeneration in an 
HTST unit. 

Solids may be sstabilizers, 
dry milk solids, cocoa pow- 
ders, cane and corn sugars, all 
of which can be put into so- 
lution from one to three min- 
utes. 


(Continued on next page) 
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IT’S NYLON TO 


PROTECT 


CONTAINERS 





Rex Nylon TableTop Chain is easy on 
your containers because it operates with- 
out lubrication. No lubricant stains to 
soil containers...no “‘wearing” metal- 
to-metal contact when handling cans! 
Nylon TableTop is smooth in opera- 
tion. It’s quiet...easy to assemble... 
stays cleaner and is easy to clean. 
See your Rex Distributor or write 


Chain Belt Company, 4699 W. Green- 
field Ave., Milwaukee 1, Wis. 


NYLON TABLETOP* 
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This 16,000 Ib. per hour HTST 
Pasteurizer and 2000 gallon per hour 
Homogenizer utilize a Tri-Clover 
Holding Tube Assembly and 
Tri-Clamp Fittings for 

highest efficiency in 

cleaned-in-place service. 


Photo courtesy The Creamery Package Mfg. Co. 


- e@ In The Borden Company’s modern Grand Rapids plant, this 
TRI-CLAMP HTST pasteurizer installation typifies the very latest in efficient 
eee nee adh cleaned-in-place piping systems. Tri-Clover Division’s stainless steel 


se Tri-Clamp® Fittings and Holding Tube Assembly used here com- 


device 
bine the labor-saving ease of in-place cleaning with cost-reducing 


simplicity of installation to hold processing costs to the minimum. 


estate : This is just one example of the way versatile Tri-Clamp Fittings 
£0 dearen Susee 2 and Tri-Clover Holding Tube Assemblies are serving the Dairy and 
1” they 4” 0.0. Food Industries. It will pay you to find out how these and other 
quality controlled Tri-Clover products can help you achieve new 

standards of efficiency and sanitation in your processing operations, 


See your nearest TRI-CLOVER DISTRIBUTOR 


LADISH CO. 
DS) Tni-Clouer Diuision 


owt clame Kenosha Wisconsin 
-Way Lift Type 
Plug Valve complete 

range of types 


ong slams In Canada: Brantford, Ontario 
Export Dept.: 8 South Michigan Ave., Chicago 3, U.S.A., Cable TRICLO, Chicago 
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(Continued from preceding page) 

Products such as powdered 
emulsifiers, combination stg. 
bilizer-emulsifiers, chocolate 
liquor and vegetable fats can 
also be liquefied in one to 
three minutes, but require 
some hot liquids. 

Photo and diagram of liqui- 
fier, as well as specifications 
and dimensions are included 
in bulletin. 


(“Lanco Likwifier”’, Bulletin 
JJ-1416, is available from 
Lanco Products Corp., 601 W. 
26th St., New York 1, N. Y,) 

For your copy simply circle 
6392 on Reader Service Slip, 


White rubber impellers 
featured in rotary, 
sanitary pump 


White rubber impellers are 
featured in a rotary, positive 
displacement, sanitary pump, 
designed to handle products 
of high viscosity as well as 
fluids. 


White rubber impellers in rotary 

positive displacement pump are 

non-toxic and will not absorb or 
impart flavors 


Pump will operate with 
pressures up to 150 psi. White 
rubber impellers offer reduc- 
tions in replacement and 
maintenance costs. 

Pump cover and impellers 
have smooth flat sanitary sur- 
face to permit easy cleaning. 
(White rubber impeller pumps 
are a development of Wau- 
kesha Foundry Co., Dept. Rl, 
Waukesha, Wis.) 

For more information circle 
6393 on Reader Service Slip. 
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you how 


WASHINGTON ALUMINUM 
SAFE, SANITARY GRATING 


is used as flooring, platforms and 
ladders by leading food packers 


,. they provide a practical economical answer where sanitary 
conditions and safe footing is required. Write: 


WASHINGTON ALUMINUM COMPANY, INC. 


DEPT. 353 BALTIMORE 29, MARYLAND 
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EVAPORATORS 


FABRICATION 
days. aay 


DESIGN 
eh aa weet, 


ESTABLISHED 1906 





INCORPORATED 


ROM BY AT SEXTH 
ea Se ae 


Telephone THornwall 











PROCESSING 
EQUIPMENT 
that 

PAYS OFF in 
PERFORMANCE! 


& 
Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 
Condensers 
Heaters 


Rotary Coil 
Vessels 


Kettles 
Essence 


Recovery 
Systems 


Write for 
complete details 


6395 on Reader Service Slip 
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3-part SS construction 
featured in... 


Sanitary Sifter 


Provides operating capac- 
ities up to 4000 Ib/hr 
with nonfat milk powders 


Uses: A high-capacity, sani- 
tary sifter has been developed 
for sifting nonfat or whole 
milk powder, baby foods and 
other free-flowing powders. 

Features-Description: Sifter 
features simple, 3-part stain- 
less _ steel construction for 
cover, screen and pan. It has 
operating capacities adjust- 
able up to 4000 pounds per 
hour with nonfat milk pow- 
ders. 





Sanitary sifter has stainless steel 

cover, screen and pan. Stand, 

holding unit, is of 2'/2" angle 

iron, undercoated with rust in- 
hibitor paint 


Unit provides action where- 
by screen motion alone does 
the sifting. No rubber balls or 
other agitators are required 
to separate powder particles. 

Tailing loss has been cut as 
much as 75 per cent below 
tailings in usual sifting opera- 
tions. Bags are filled and 
changed with no _ possible 
over-loading or jamming of 
sifter. 

Sifter operates without 
clogging, even in products 
with high moisture content. 

Standard mesh No. 24 
screen is provided with sifter, 
but other screen sizes are 
available. Unit is powered by 
a totally enclosed 1/3 hp mo- 
tor. 


(Hobam stainless, sanitary 


sifter is a development of 


Hobam, Inc., 1720 Military 
Rd., Buffalo 17, N. Y.) 

For more information circle 
6396 on Reader Service Slip. 
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ma ES 


PREPACK 
PROFITS 


One glance at the simple design and 
smooth finish components of Rex 
TableTop Chains tells you they are 
easier to keep clean. But they pick up 
packing profits in other ways, too. Pre- 
cision construction, maximum strength 
and wear resistance, reduced weight— 
all add up to longer life and smoother 
operation. 

It will pay you to call your nearby 
Rex Distributor or write CHAIN Belt 
Company, 4699 W. Greenfield Ave., 
Milwaukee 1, Wisconsin. 





CONVEYOR CHAINS 
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Conveyor belt 





Corrier is indexed upword 
by elevator asitis filled 


Row of unfrozen 

cor tons ready to 

enter pockoge 
rrer 










Hydroune 
shelf ram 


we 













FES-Fuller Rotary Compressor 


Corriers move bock in first 
freezing section, 








FULLER 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PA. 


NON RETURN OR 
DISCHARGE GAS 
CHECK VALVE 


CAPACITY 
UNLOADER 
BY PASS LINE 





4s 
AF 





COMPRESSOR 
SUB BASE 







Hydroulic 
shelf rom 











BPS Elevator lowers 
corrier to bottom 
section 


orriers move foword 
+n SECOND freezing 
section 


Frozen cartons 


Isometric diagram of FES Package 
Freezer. Packages are quickly and 
efficiently moved from front to 
rear of honeycomb cell where they 
drop to lower section of freezer. 









Smee, VY @ (a. 4] 
CAPACITY UNLOADER 4— noi 
sete teliee 





CYLINDER- JACKET 
OIL INLET 
CYLINDER- JACKET 
OIL OUTLET EQUALIZER 
~ CHECK VALVE 


SUCTION GAS 
STRAINER 






ee 





CAPACITY UNLOADER 
\ EXPANDER POCKET 





These Product Features Make 
FES-Fuller Boosters and Freezers Your Best Buy 


When you specify FES-Fuller, you get products which 
are engineered to give you long service, minimum 
maintenance and low cost operation. Want proof? 
Check these special product features... 


FES-Fuller Rotary Booster gives you automatic capacity 
unloading, built-in positive non-return or discharge gas 
check valve, simplicity of design for less wear, depend- 
ability. And you get all these advantages at compet- 
itive first cost. 


FES Automatic Ice Cream Hardener offers fast, efficient 
freezing, accommodates a wide assortment of package 
sizes and shapes, speeds handling, cuts space require- 
ments, prevents product damage, lowers labor costs. 


There are many other features that add up to operating 
efficiency. If you are planning to increase capacity, 
lower temperature or build a new plant, it will pay you 


to write for complete information on FES-Fuller Rotaries. 


1317-B 
C341A 


Qualified distributors in principal cities 
LOW TEMPERATURE FREEZING EQUIPMENT 
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Describes and illustrates 
equipment for the cane 
sugar industry 


Equipment and _ products 
available to sugar producers 
are described and illustrated 
in a 64-page book prepared 
for members of the cane sugar 
industry. 

Products are presented in 
the sequence in which sugar 
processing is carried out — 
from cane handling to refin- 
ery, as well as bulk handling 
of raw sugar. 

Recently developed features 
and products are included in 
book. Among these are the 
new series of belt conveyor 
idlers, the new sugar Jetsling- 
ers, shaft-mounted speed re- 
ducers and_self-damming 
gates. 

A separate section of the 
book also illustrates products 
and equipment applied in the 
sugar by-products industry, 


(“Cane Sugar Industry Equip- 
ment”, Book 2640, may be ob- 
tained from Link-Belt Co, 
Dept. PR, Prudential Plaza, 
Chicago 1, III.) 

For your copy simply circle 
6399 on Reader Service Slip. 


Introduces new line of 
self-aligning spherical 
roller bearings 





A new line of self-aligning 
spherical roller bearings is be- 
ing introduced in bore sizes 
ranging from 1.5748” to 11.- 
0236”. They have dynamic 
load ratings up to 288,000 
pounds. 

Bearings will also be avail- 
able in pillow blocks in bore 
sizes ranging from 1-7/16” to 
10". 

They contain a maximum 
number of the largest diam- 
eter convex rollers. Higher, 
heavier inner race shoulders 
make it possible to assemble 
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use 
SLIPICONE 
silicone 

release agent 


ON ALL FOOD 
PROCESSING EQUIPMENT 






SLIPICONE® makes sticky spots 
slick . . . prevents adhesives, 
packaging materials, foods and 
food products from sticking 
where they’re not wanted. 
SLIPICONE keeps equipment 
clean, cuts downtime and main- 
tenance costs, speeds operations 
- + « SLIPICONE saves you time 
and money! 








SLIPICONE is nontoxic, won’t attack 
any surface, and is unaffected by 
temperatures from —40° to 400° F 

- won’t gum-up or run-off equip- 
ment when heated. Try SLIPICONE, 
the Dow Corning silicone release 
agent, now . . . and give your stick- 
ing problems the slip! 


Write for list of SLIPICONE 
distributors... Dept. 5715a. 





Just spray or wipe it on: 


Sold in 12 oz. aerosol cans, 
Dow Corning 2 “and 8 oz. tubes, 10 Ib. 


CORPORATION cans. 
MIDLAND, MICHIGAN 


6400 on Reader Service Slip 








AT GLIDDEN*‘ 


Piping corrosion problem in handling 25% sulfuric acid has 
been solved with this UPVC system, equipped with ttp fit- 
tings and flanges. In Baltimore plant of The Glidden Company. 


How you can stop piping corrosion 


Complete information on UPVC 
(unplasticized polyvinyl! chloride) 
piping to aid in design and instal- 
lation given in Catalog 119. Also 
describes full line of ttp products 
... fittings, flanges, valves, special- 
ties. Free on request. 


p) TUBE TURNS PLASTICS, INC. 


DEPT. FP-3, 2929 MAGAZINE STREET 
Louisville 11, Kentucky 
6401 on Reader Service Slip 
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and remove bearings easily 
from shafts with conventional 
shop equipment. 

Retainers are precision ma- 
chined and centrifugally cast 
to assure smooth, quiet per- 
formance under extreme 
speeds and loads. 


(Self-aligning spherical roller 
bearings are a development of 
Link-Belt Company, Pruden- 
tial Plaza, Chicago 1, II.) 
For more information circle 
6402 on Reader Service Slip. 


Increases capacity of 
steam-traced piping 





Offering greater product- 
carrying capacity, steam- 
traced piping is now available 
in sizes from one inch up to 
six inches. Increased size will 
permit transport of large vol- 
umes of bulky materials. 

The one-piece aluminum 
steam-traced piping has a 
round section to match stand- 
ard pipe shapes. Piping may 
also by supplied in eight inch 
size on special order. 


(Steam-traced aluminum pip- 
ing — Unitrace — is a product 
of Aluminum Company of 
America, 1501 Alcoa Building, 
Pittsburgh 19, Pa.) 

For more information circle 
6403 on Reader Service Slip. 


Offers free 
bottling calculator 


A free bottling calculator is 
now being offered to industry. 
With a single setting, calcula- 
tor indicates ratio of bottle 
pressure to liquid temperature 
to gas volume. 


(Terriss Bottlers Volume 
Chart is available from Ter- 
riss Div., Consolidated Siphon 
Supply Co., Inc., 22 Wooster 
St., New York 13, N. Y.) 

For your calculator circle 
6404 on Reader Service Slip. 
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SALE 
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Where maximum economy in roller 
chain conveyors is required, investi- 
gate the advantages of Rex Double- 
Pitch Roller Chains. These chains are 
built to the same high standards of 
quality and strength as standard Rex 
Roller Chains but offer important econ- 
omy advantages because of their de- 
sign. Each length of double-pitch chain 
has only 4a/f the number of parts of an 
equivalent-length standard roller 
chain. It costs less...it weighs less. For 
all the facts, see your nearby distributor 
or write Chain Belt Company, 4699 W, 
Greenfield Ave., Milwaukee 1, Wis. 








ROLLER CHAINS | 
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How to choose a portable mixer 


To get your money’s worth, ask 
yourself these questions... 





1. Will it mix my materials efficiently? 
Your mixer must set up just the right 
balance of fluid flow and turbulence 
for the result you want. You get this 
balance with a LIGHTNIN Portable 
Mixer. Selected by scientific methods, 
it’s guaranteed to do the job right. 





3. What about adjustability? You can 
quickly swing a LIGHTNIN Portable to 
any angle for the exact kind of mixing 
you want—slow roll, vortex, or rapid 
top-to-bottom turnover. Universal 
ball-and-socket clamp tightens with- 
out wrenches—stays tight. 








2. How is the shaft supported? Is the 
mixer built to protect the motor 
against the strain of radial shaft loads? 
You'll find this vital safeguard in 
LIGHTNIN Mixers. An extra ball bear- 
ing here steadies the shaft for true 
running—adds years to motor life. 


s 


4. How much choice do | have? With 
LIGHTNIN Portables you can choose 
from thirty models, ¥% to 3 HP. 
Direct or gear drive; electric or air 
motor. Shafts and propellers in all 
alloys and coverings. There’s a LIGHT- 
NIN Mixer to handle any job. 


5. Where can I get prompt service on fluid mixing? Just call your 
LIGHTNIN Mixer representative. He can quickly give you a guaran- 
teed recommendation. And he’s near you—look him up in 
Thomas’ Register or the yellow section of your telephone direc- 


tory. Or write us direct. 


“LIGHTNIN= 
MIXERS AND AGITATORS 


MIxco 
Fluld Mixing Specfalists 


MIXING EQUIPMENT Co., Inc., 132-c Mt. Read Bivd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 


6406 on Reader Service Slip 
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Continuously freezes one, 
two or three flavors 
simultaneously 


Triple, continuous ice cream 
freezer is subject of 4-page 
bulletin. 

High capacity unit will pro- 
duce up to 540 gallons of ice 
cream per hour, depending 
upon mix, finished product 
desired and drawing tempera- 
ture. 

One man may operate unit 
on bulk, package-filling or ex- 
trusion products, or all three 
integral freezers on the same 
product. Freezing units may 
operate simultaneously or in- 
dependently, freezing one, two 
or three flavors. 

Bulletin describing freezer 
shows overall view, close-up 
views of some individual parts 
and diagram which indicates 
dimensions and specifications. 

Other model continuous ice 
cream freezers are also illus- 
trated in bulletin. 


(“The New 3M-15 Triple Con- 
tinuous Ice Cream Freezer”, 
Bulletin M-1364, is available 
from The Creamery Package 
Mfg. Company, 1234 W. Wash- 
ington Blvd., Chicago 7, IIl.) 

For your copy simply circle 
6407 on Reader Service Slip. 


Fiber glass storage tank 
prevents rust, corrosion 





Fiber glass milk storage 
tank features exterior which 
will not rust or corrode under 
cleaning with any dairy com- 
pound. White appearance will 
remain constant year after 
year without dulling. 

Offering a tough outer jack- 
et that reduces maintenance 
to practically nothing, fiber 


glass is more impact-resistanj 


than steel of the same thick. 
ness. 

Foamed polyurethane ingy. 
lation is bonded to both inne 
and outer shell, providing ex. 
cellent temperature control 
and adding to rigidity of tank 


(Fiber glass milk storage 


tank is a development of 
Walker Stainless Equipment 
Co., New Lisbon, Wis.) 
For more information circle 
6408 on Reader Service Slip, 


HTST plate pasteurizer 
factory-assembled 


Factory-assembled HTS§T 
plate pasteurizer is subject of 
4-page bulletin. 

All internal wiring and con- 
nections are completed upon 
delivery, ready to operate 
when processor brings water, 
electricity, compressed air and 
milk lines to it. 

Unit has particular applica- 
tion for small and medium 
sized dairies or as auxiliary 
equipment in large plants, oc- 
cupying a floor space of ap- 
proximately 46 inches by sev- 
en feet. 


(“Package-Pak HTST Unit 
Bulletin 1M-858-10-0, is avail- 
able from Kusel Dairy Equip- 
ment Co., Watertown, Wis) 

For your copy simply cirele 
6409 on Reader Service Slip. 


Heat exchanger designed 
for low-cost higher 
capacity, regeneration 


Plate-type heat exchanger, 
offering fast, continuous, 
closed-circuit heating, cool- 
ing, regenerating and pasteur- 
izing of any liquid or semi- 
liquid product, is described in 
12-page bulletin. 

Bulletin is fully illustrated, 
including some actual installa- 
tion photos. 

Unit was designed to give 
higher capacity and _ higher 
regeneration at lower operat- 
ing costs. Features of plate ex- 
changer include specially de- 
signed larger plates, hydrau- 
lic press operation and capat- 
ities from 500 to 60,000 pounds 
per hour. 
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if it’s Another value... 





























done - Larger plate size — 4.6 sq ft 
better - of heat exchange surface per 
with | it will be done best with plate — permits fewer plates 
spray | SPRAYING SYSTEMS CO. than usual to accomplish the 
nozzles - 


_ SPRAY NOZZLES 





same job. 
(“Superplate Heat Exchang- 
ers”, Bulletin G-560, may be 


obtained from Cherry-Bur- 
rell Corp., 2400 6th St., S. W., DRIVE 
Cedar Rapids, Iowa.) 


For your copy simply circle Ss = E CTl O et 


6412 on Reader Service Slip. 





















HERE'S WHY: 
4. Youhave acomplete | 
choice of design types | 
to give the exact spray | 
characteristics required. 
2. You have thousands of 
capacities to choose 
from... for more exact 
volume control. 

3. You have a complete 
choice of materials 
for chemical 
compatibility. 

Your inquiry is invited. 



























Cooks small batches for 
pilot or small plant 
operations 











SPRAYING SYSTEMS CO. 


3213 Randolph Street 
Bellwood, Ill. 


ee ee ee 










_ For complete spray nozzle information 
write for Catalog 24. 



























Uses: For pilot and small 
plant operations in preparing 
small batch fillings, icings, 
fruit, sauces, etc. Also may be 
used in laboratories. 

Features-Description: Port- 
able, steam-jacketed, electri- 
cally heated kettle is con- 
structed of stainless steel. 





Power consumption required Here’s how to save time and money in 
to operate kettle is low. Tilt- your chain drive selection. Rex Stock 
ing feature offers ease in re- Chain Drives, ranging from 2 to 100 


: h.p....driver sprocket r.p.m. of from 5 
moving contents from kettle. to 2000...offer you your most econom- 


(Small cooking kettle is man- ical selection. They cover both Rex 
OR SANITARY VALVES ufactured by Groen Mfg. Co., Roller Chains and Rex Chabelco Steel 


‘ Chains with necessary sprocket selec- 

for Pr d t H dii d CIP 4535 W. Armitage, Chicago, tions. To save you time in selection, 

oduct handling an Illinois.) : : : the Rex Stock Drive Selection Bulletin 

i ae , a P For more information circle shows you how to select the right drive 

ATEST Taylor development for vegetable and citrus juices an : ; in 4 .F 

other food processing applications and Cleaned-in-Place features: 6413 on Reader Service Slip. Rex in too oe 7 elt 
Poli ; : ; 

ares somtaloes steel construction for corrosion resistant Company, 4699 W. Greenfield Ave., 


Milwaukee 1, Wisconsin. 


Smooth contour design of valve ports and plunger to eliminate 
grooves, make CIP possible. 


Positive shut-off because Disc and O-ring seals are made of a ’ 
special synthetic rubber compcund— odorless, tasteless and Buyers guide to stainless 
unaffected by product or cleaning solutions. steel products, services 


Interchangeable valve types because of unit body construction. 
Numerous end-connections available at no extra charge. ‘“ ’ : ‘ 

See your Taylor Field Engineer, or write for Bulletin 98296. Buyers Guide for Stainless 
Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. Steel Products and Services”, 


a 159-page book, lists approx- 
imately 3000 fi hich mak 
rennet, | imately 3000 firms which make | STOCK CHAIN DRIVES 


(Continued on next page) : , 
6411 on Reader Service Slip 6414 on Reader Service Slip 


1959 













MARCH 











Of Non-corrosive Fibercast 


FROM YOUR PRINTS 


The money-saving benefits of pre-fabricating assemblies of Fibercast Chemical 
Piping are threefold: 


1. The initial cost for non-corrosive Fibercast piping materials is less 
than for materials that will corrode. 


2. Time and money are saved in having a system pre-fabricated by 
Fibercast piping experts. 


3. You are assured of having long term, maintenance-free operation 
since there is no corrosion problem. | 
; 3 | ie — 
All Fibercast ‘‘Pre-fab Service'’ work is | if I 


done on a firm bid basis. = 
eons SERVICE 


FIBERCAST COMPANY 


A DIVISION OF THE YOUNGSTOWN SHEET AND TUBE COMPANY 
Phone Circle 5-1301 © BOX 727 @ TWX Sand Springs 480 
SAND SPRINGS (TULSA), OKLAHOMA 


This service has been so successful that it 
has been necessary to quadruple this 
department in both space and equipment. 


. ne 








Now Available... The newly published Engineering Data and 
Information Bulletin No. 20. Send the coupon for your copy. 


FIBERCAST COMPANY, Box 727, Sand Springs, Okla., Dept. 1339 
[] Send full information on your Pre-fabricating Service. 
[] Your new Data and Information Bulletin No. 20. 


Company. 
I ccna cccecacan tn cl cn snc tlio appetite 


—_State__. 


Cie. 
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(Continued from preceding page) 


offer services pertaining to 
stainless steel. 

Guide contains 188 specific 
and general stainless steel 
product categories followed by 
manufacturers’ name and lo- 
cation. 

Of special interest to the 
food industry is a section de- 
voted to food processing 
equipment in general. 

Among sections covering 
specific food industries are 
listings of equipment for bev- 
erages, baking, canning, meat 
processing, dairy, etc. 

Also included are sections 
on conveyors, cookers, coolers, 
dehydration equipment, dust 
collectors, evaporators, heat 
exchangers, mixers, packaging 
machinery, pumps and pump 
parts, valves and fittings, vi- 
brators and screens, etc. 


(Copies of “Buyers’ Guide 
for Stainless Steel Products 
and Services” are available in 
limited quantities, without 
charge, from The Committee 
of Stainless Steel Producers, 
American Iron and Steel In- 
stitute, 150 East 42nd St., New 
York 17, N.Y.) 


one nw eew e e wre eee e ee ee 





Cie 
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Agechs® 





. When | hired him he said 
he was experienced at can 
closing . . .” 





and Sprocket Catalog! 





FOR EVERY NEED 


DIAMOND 







ROLLER CHAIN 






SINGLE 
STRAND 


DOUBLE 
STRAND 


TRIPLE 
STRAND 


Modern 
Processing and 
Packaging Methods... 


demand the utmost in precision, 
dependability and economy— 
the kind of service you get from 
DIAMOND Roller Chain. For 
every processing or conveying 
movement, power transmission, 
timing or synchronization .. . 
there’s a DIAMOND Roller Chain 
to do the job most otic, 







Write now for your 
copy of Latest 
DIAMOND Chain 


Te 
ee ie 


A Subsidiary of American 


Ti emo ee 10 am ee 
Indianapolis 7, Indiana 
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Empty kegs oscillate slowly down 
length of Blatz racker room to 


s filling machine. Vertical steel 
Milwaukee breweries make "rails" align kegs for sideways 


“shake-up’”’ pay! travel 


Jiggle steel kegs from 
washer to filler 


Problem: Blatz Brewing constant attention of personnel 
Company and Miller Brewing to keep kegs rolling. Also, if 
Company, both of Milwaukee, there are two rackers supplied 
Wis, used method employed from same source, the steep 
by most brewers to deliver angle of the rails forces op- 
empty metal kegs from wash- erator closest to the upgrade 
ing and pitching operations to end of the rail to reach too 
filling machines or “rackers.” high to remove kegs. 

This involved rolling kegs Solution-Results: Both 
down a steep pair of rails to breweries called in conveyor 
racker operator, who picked manufacturer to analyze their 
off kegs and placed in racker individual problems. Conclu- 


for filling. sion was that, in each case, 
Method has two serious. oscillating conveyor was best 


drawbacks. First, it requires (Continued on next page) 





‘ Mv: _ 

Kegs “dam up" behind energy- Oscillating conveyor at Millers has 

absorbing rubber cushion, ready for  3500-lb thrust, double-arm eccentric 

easy removal by Blatz racker operator drive powered by 2-hp, 1200-rpm 
motor 
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You'll get better production 
and longer service with PUR-O-TEX 


Leading food processors, canners and packers favor this 


all-white, non-toxic conveyor belt. 


Ton-Tex Pur-O-Tex 


is made of plies of select cotton duck impregnated with 
special compounds to resist oil, grease, moisture and Write 
heat. Does not impart taste or odor to products con- today for 


veyed. Can be cleaned like new. 


our 20-page 


It is permanently conveyor belt 


pliable and can be vulcanized endless. catalog! 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX ov BELTING (ces 
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TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 





1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


it 











Prompt service te belt users is assured by two factories, 
one in the Middle West and one on the Pacific Coast. 


Cyclone Fence Dept. 


American Steel & Wire 


Division of 
United States Steel 


Manufactured at Waukegan, III. and Oakland, Calif. 
Sales Offices, Coast to Coast 


CY BELT says 


“| can eliminate ‘time lag’ 
and speed production!” 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 

USS and Cyclone are registered trademarks 


(ss) Cyclone Metal Conveyor Belts 
Spiral Woven - Flat Wire - Flex-Grid 


Cyclone Fence, American Steel & Wire 
Dept. K39, 614 Superior Avenue, N.W. 
Cleveland 13, Ohio 


1 
| | 
| | 
| Please send me, without obligation, your catalog | 
| No. 5 on Cyclone Processing Belts. | 
| | 
| | 
| | 
I | 
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material handling 


cut disposal costs by two-thirds... 


oF. 


(Continued from preceding page) 
Patents Pending suited to job. 


as d 2 
Ai Ability of illati 
Containerize Waste as it sash | Sn cating om 
ye . any object in a horizontal path 


A T Vi - = it the k : 
< i. u ih e a i Ss he . . anelias a ad of comvial 


— led to supplier’s recommen. 
dation. Both installations haye 
proved highly successful, 

At Blatz, two lightweight 
oscillating conveyors were jp. 
stalled — one unit 12 in. wide 

Small Tracking . by 10 ft long; the other, af 
. ‘ | Sata ? right angles to the first, 18 ip, 
Containers for f wide by 70 ft long. 
tndeur ties... Lk / : The 12-in. conveyor is used 
, a 7 j as is without riding rails; and 
carries the kegs endwise from 
washing room _ to racking 
room. 

Here, kegs are transferred 
at right angles, by means of 
hydraulic pushing device, onto 
the 18-in. oscillating conveyor 
which carries kegs (crossways 
of the conveyor) along wall of 
racking room. At far end, kegs 
accumulate behind racker op- 
erator for removal as needed, 

To permit kegs to be carried 
sideways, a pair of vertical 
riding rails of % in. by 4 in. 


SeagE = 
oeee = 


HER 


a 
So 
= 


iA SS 


etabcegeege eskee™ 


E 


Large Containers 


— ae =e Self-Loading DEMPSTER-DUMPMASTER 
Handles 6 Sizes of Containers... 


‘ ¢ 

If you’re using boxes, bins, cans or carts to handle or store 
big-volume waste and refuse, you can reduce costs by more than 
two-thirds with the new DEMPSTER-DUMPMASTER System 
of waste storage and collection. 

One Dumpmaster serves any number of detachable metal 
containers placed at waste accumulation points. Making its : 
rounds, the Dumpmaster picks up each container, in turn, eer oe — a roc 
empties the contents into its packer body and compresses the (behind wall aaa 1 os 
material to a fraction of its former volume assuring big pay ferred by hydreulie pte te a 


deg EAT LERGE 


= 
2 





loads on every trip to the disposal area. conveyor for delivery td rackers 
The DEMPSTER-DUMPMASTER is economical! One 

man operation. It’s safe! Clearance lifting arms never pass the steel were installed in the con- 

cab windows, can’t injure operator. Containers can be used veyor trough. The rails fit on 


ceeeeg? FE 


FH 


indoors or outdoors, on ground, below grade or on a dock. either side of the annular rings 





This system is also available on a monthly fee basis of the kegs, centering kegs on the. coe 
through a nearby DEMPSTER-DUMPMASTER equipped conveyor. -_ 
private hauler, (name furnished on request). System installed in Miller's (More 

WRITE TODAY FOR FREE BROCHURE newly modernized keg house 

involves single oscillating con- 

veyor, 18 in. wide by 60 ft 

long. 

Mfd. By Unit differs from Blatz’ 18- more 
DEMPSTER BROTHERS . Se HE in-wide oscillating conveyor 1 , on 
- So : . that here the vertical riding right, 
: rails are hardwood (to help % 


Dept. FP-3 DEMPSTER BROTHERS, Knoxville 17, Tennessee | steor sound) wit tral | om 


rounds screwed to top as 4 


(Continued on page 82) 
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Tas, 


Companies, 
personalities 


H. J. Heinz Co. 


has reorganized top 
t in acco’ 

with increased empha- 
sis on marketing a 
of its wor 
pects J, 


tion. H. 
wide bt president 


ro, | is now 
d chairman, a 
posed and con- 
tinues as chief execu- 
tive officer. New pres- 
jdent and chief operat- 


officer is Frank 
Mnour Je. (shown), 
formerly executive vice 
of Heinz 
world oo 
Other top changes — 
B. Dent Graham, 
from vice president in 
of marketing 
to executive vice pres- 
ident in charge of U 
ic business; 
F. _— from 
vice president an 
rf the execu- 
tive committee to exec- 
utive vice president 
in charge of interna- 
tional operations. 


lis, plans 

October 1959 comple- 
he for a major oP. 

774 ant 

a Noo, lew 

have ini ee lant, ty 
tial capaci 

of 7 million S an- 

oually, will adjoin 


a ee bu 

rain 
elevator on on the or- 
folk ocean-front. 


- 


Stein, Hall & Co., 
Inc. 


New York City, has 
Paul Kaplan 

mana, of the 
Technical Division to 
director. Al- 


s Ne 
York yn lly 7 


(More on page 83) 


For 

more en 
on uct at 
tight, circle 6420 
see information 
request blank 
Opposite last page. 
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+ Atmosphere of 99.99% inert gases now 


provided by new Lindberg HYNI Generator 





*>« Completely new, fully automatic, dry process 
provides highest degree of nitrogen purity 





*>k> This process produces nitrogen for only 
$0.17 to $0.20 per 1000 cubic feet 





In chemical processing, this superior nitrogen atmos- 
phere is useful in blanketing processes under non-flam- 
mable, non-oxidizing, non-toxic, and bacteria-free con- 
ditions. It is ideal, too, for purging, bubble agitation, 
displacement of air, and pneumatic conveying. In the 


7 





2k > How The Process Operates 
This 99.99% pure atmosphere is produced 
by a completely new, dry, fully automatic 
process. It uses the principle of burning 
a hydrocarbon fuel in a separate catalytic 
combustion chamber to obtain complete 
reaction without unburned methane, high 
residual oxygen or a high percentage of 
oxides of nitrogen. Carbon dioxide, water 
vapor, sulphur dioxide or hydrogen sul- 
phide are simultaneously removed in a 
dry, absorbent material known as Molec- 
ular Sieve made by Linde Division of 
Union Carbide and Chemical Corporation. 











metals industry, this high purity nitrogen atmosphere 
is used for annealing, normalizing, brazing, hardening, 
and sintering. In food processing this inert atmosphere 
protects product quality, flavor, color, odor and appear- 
ance from contamination, oxidation, or bacterial action. 


—. — cna 





* Sample of Analysis 
Obtainable With HYNI Generator 


NNN a erie Ui tath ch tcc acadk scene cab vened 0.00% 
MMR RI EINE, cigs saccades ccotedsnbced 0.01% 
BEV NNT III oo obo ecco sicaccwesecoecacosieck 0.00% 
Water vapor: 


Less than -80° F. dewpoint 
(7 p.p.m. when measured 


by a Beckman Hygrometer) 
Hydrogen... Eesubcesistibondesacdcsicxi.: 
Carbon monoxide... Be hich bathe 
PRN ares Fria la casépxesonpaneR ciel 0.00% 
Oxides of nitrogen.............................. 0.00% 


Nitrogen and Argon (trace)..............99.99% 


GAS PROCESSING DIVISION 
: ERG ENGINEERING COMPANY (2421 West Hubbard Street, Chicago 12, Illinois | 


This ‘new HYNI generator Is an im- 
portant addition to Lindberg’s com- 
plete line of controlled atmosphere 
generators. It is available in capaci- 
ties from 1,000 to 10,000 SCFH. 
Write us for complete information on 
this remarkable new unit, and other 
Lindberg generators for any required 
atmosphere type. 


*k KK This Process is Economical 


One of the advantages of this process of 
producing nitrogen is its low cost. With 
the HYNI Generator the nearly-pure 
nitrogen is produced for only $0.17 to 
$0.20 per 1000 cubic feet. Cost of power, 
raw gas and cooling water is included and 
based on: fuel gas at $0.60 per 1,000,000 
BTU; electricity at $0.01 per KWH; 
cooling water at $0.05 per 1000 gal. 
Quoted cost does not include maintenance 
or amortization. Lindberg quality design 
and construction assures complete depend- 
ability and lowest maintenance cost. 








material handling 


(Continued from page 80) 


ibe eb) IDE AS removable wear strip. 
The Miller conveyor moves 
150-300 kegs per hr. Kegs are 
in half-, quarter-, and full- 


Va barrel sizes. 
Conveyor is perforated with 
occasional drain holes, since 


kegs are put on conveyor di- 
PRO FITS rectly from rinsing machine. 
The kegs tend to orient them- 
selves bung down, and drain 


themselves of rinse water en 
route to racker. 


(“Flexmount” lightweight os- 
cillating conveyors installed at 
processing and order selection Miller and Blatz breweries — 
part of a complete line which 
also includes “Coilmount” 
models for intermediate duty 
and “Torqmount”. for heavy 
duty — are manufactured by 
Link-Belt Company, Pruden- 


tial Plaza, Chicago 1, IIl.) : 
For more information circle 
6422 on Reader Service Slip. 
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Rapistan® introduces ‘‘con- 


trolled flow’ handling to 


Compact pneumatic system 
moves anywhere in plant Darnell Casters and Wheels start 
; Bey R cutting costs from the very first 
sania, combination: posi day of installation. Easy rolling 


tive- and negative-pressure paisa. 
pneumatic handling system for and swivelling increase employee 


granular, free-flowing mate- efficiency, save floors and help 

— = wheeled as of | add to production. With over 
eu-rac improved air an- 

Ming aptinin daacribed in Gep- 4000 types of casfers and wheels 

tember 1958 FOOD PROC- | fo select from you can specify 

ESSING. the exact model to meet your 


requirements. 


New Rapistan handling ideas have been developed in “controlled 
flow” of merchandise, to improve processing and warehousing, and 
to speed order selection. If your profits need a boost, investigate 
these field-tested methods. Write today for our field reports and 
catalogs describing new uses of gravity and power conveyors and 
Flow Racks™, 


Over-all height of several 
in. less than eight ft makes Sethe - : 


1. Meat packer eliminates oo et G - it tical f i ] 
: 4 :* emia unit practic - 
second shift — Pp oe a DESCRIBES 


2. Food freezer gets in- ; = ge most any type plant. Despite 
ventory control ; ce compact size, unit includes a Nearly 4000 TYPES of 


3. Meat processor handles bey 14 by 10 in. rotary vane air- CASTERS & WHEELS 
more orders ' lock feeder, which insures 
large capacity on most types 

of free-flowing material. 


The RAPIDS-STANDARD CO., Inc. Unit’s capacity depends en- TS 
37.28 SIXTY-FIRST ST.. WOODSIDE 77. 1 


66° Rapistan Bidg., Grand Rapids 2, Mich. tirely on nature and weight hey gatte 
of material being handled, and oJ she oie eda 26 i 
- ’ 


combined vertical and hori- 
(Continued on page 89) 


DARNELL CORPORATION aa) 


LOS ANGELES COUNTY: CALIFORNIA 


offices in principal cities 
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Companies, 
Personalities 


A. E. Staley 
Manufacturing Co. 


begun work on a 
oe 108,000 sq ft re- 
search center at its 


Ill., head- 
arent To be com- 


in ee 

will have three 
a — a four-story 
laboratory wing, 4a 
three-story, Office and 
library wing and a 
two-story auditorium 
and cafeteria wing. 
Modular arrangement 
of 138 laboratory 
units, each 10/2 = 24 
ft in size, and adapt- 
ability of utility serv- 
ice outlets, will permit 
flexibility in individ- 
val laboratories and 
rouping of two to a 
Sven lab units. 


Cudahy Packing 
Co. 


ha, Nebr., has 
oon a 15-18 mo 
project on a new $4,- 
500,000 meat packing 
plant in Omaha that 
will be ‘‘the most 
modern and efficient 
in the industry.’’ Es- 

jally new will be 
interchangeability of 
the plant's — carcass- 
chilling facilities, 
which will permit in- 
creased production 
from normal opera- 
tions of any species of 
livestock during peak 
marketings. 


Sealtest Foods 

Div. 

is new name for form- 
et Sealtest Supplee 
Division of National 
Dairy Products Corp. 
Clifford E. Frishmuth, 
division vice president, 
will headquarter in 
Philadelphia. 


Birds Eye Div. 


of General Foods 
Cop.» White Plains, 
N.Y., has promoted 
D. North and 

e E. White to 
assistant general man- 
agers — marketing 
and operations, respec- 
tively. Among North’s 
tesponsibilities will be 
tesearch and develop- 
ment and new prod- 
ucts. White’s responsi- 
bilities include pro- 
ion management, 
quality control and 
horticultural research. 


(More on page 87) 


For 

more information 
_ on product at 
tight, circle 6424 
see information 
fequest blank 
Opposite last page. 
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Sets pace for fast flow! 


™' MATERIAL HANDLING 
INSTITUTE’S 
2S eh Saeed. 


BOOTHS 1302-1307-1404 


TOWMOTOR 


THE ONE-MAN-GANG 


Watch agile Towmotor lift trucks keep multi-ton loads flowing 
through busy, congested mills and factories—and you'll know why 
they lead the way in materials handling. Notice the fast pace they 
set for every department as they hustle all types of materials through 
receiving, production and shipping. 

Discover why Towmotor lift trucks have the tough-as-nails stamina 
for continuous operation —cutting handling costs to bedrock day after 
day. Ask for new “‘Pace-Maker’” Booklet SP-23 .. . and Certified Job 
Studies applying to your specific handling operations. (Also ask 
about new foot-controlled Towmostatic Drive, available now on some 
Towmotor models.) Write Towmotor Corporation, Cleveland 10, Ohio. 


“[FERIINGER FORK LIFT TRUCKS, CARRIERS. AND TRACTORS 
® 


Gerlinger Carrier Co. is a subsidiary of Towmotor Corporation 





In this Split Wedge Gate 


you can see why it pays to 


Specify JENKINS for 
STAINLESS STEEL Valves, too 


This picture shows the many points of 
excellence in the design and construction 
of Jenkins Fig. 1327 Split Wedge Stainless 
Steel Gate Valves. Compare them with any 
valve you know. You'll conclude that it’s 
hard to beat Jenkins at making valves, no 
matter what the material. 


But no picture can show the quality of 
the castings . . . the precision machining... 
the rigid inspection and testing that have 
gone into this valve. All of these are as 
important as design and metal alloys in 
assuring long, dependable, economical 
valve service. And, all of them are up to the 
peak standards for which Jenkins has been 
known for almost a century. 


SEND FOR NEW CATALOG of Jenkins 
Stainless Steel Valves. You'll find in it the 
patterns you want, in a choice of alloys 
that satisfy the requirements of practically 
all corrosive services. Also, you'll see that 
these Jenkins valves meet valve industry 
specifications and the high standards estab- 
lished by the leading users of stainless steel 
valves. Jenkins Bros., 100 Park Avenue, 
New York 17. 


ie ; 
Sold Through Leading Distributors Everywhere 


84 


> 
eet 


/——emWHEEL of high strength malleable 


iron designed for firm grip and 


easy operation. 
OKE BUSHING, easily renewable. 


Made of bronze, for ideal thread 
engagement with stainless steel 
spindle, to prevent seizing or gall- 


a — ~ewe 
bee eeeeeerbane 


ing of spindle threads. Bushing of 
Stainless steel is optional. 


SPINDLE has long thread bearing 
surfaces with correct lead for easy, 
tight closing. Screws into wedge 
carrier, then secured by a stain- 
less steel pin. 


YOKE BONNET has liberal space 

between yoke arms for easy ac- 
cess to packing box. Precision 
machined flange face assures uni- 
form contact with gasket for a 


tight body-bonnet joint. 


GLAND consists of two pieces — 
gland flange and gland follower — 
eliminates binding of follower in 
case gland bolts are tightened 
unevenly. 
PACKING of Chevron-type Teflon 
in large packing box prevents leak- 
age. Only a minimum load is re- 
quired on gland, extending service 
life of packing. 

EDGE CARRIER connects wedge 
to spindle and raises or lowers it. 
Husky in size to stand any operat- 
ing strains. 

SPLIT WEDGE is the ball-and-socket 
design which automatically adjusts 
to the tapered seating surfaces 
for positive shutoff. The discs, re- 
volving freely in the wedge carrier, 
produce a self-cleaning action on 
seating surfaces and reduce pos- 
sibility of galling and seizing. 
BODY —Through-port design for 
full, free flow. Ample wall thick- 
ness and good design provide extra 


strength to withstand stresses. End 


flanges conform to M.S.S. specs. 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


Send the new 
stainless steel 


valve catalog NAME & TITLE 


Have a represent- 


ative call on me COMPANY 


ADDRESS. 
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material handling 


Gently and rapidly 
raises, lowers, transfers _ 
fragile bulk foods 


Uses: Elevator-convey 
initial success has been in f 
bulk transfer of such f 
or spillable food products ; 
candy, baked foods, cereah 
coffee, frozen foods. 

Features-Description: 
genious device, called 
O-Spacer, moves trays tog 
er into an interlocking bank; 
loading point, permitting fa 
continuous bulk loading 
out spillage between trays,” 


LOADING 


Tt 


ny 


———TRAVELING —7p 
UNLOADING a 


Uf) Us 


Diagram shows how trays indersll 
leck for efficient loading, sepa ~ 
rate for fast travel and discharge 


After loading, trays separate 


again, for completely horizon- © 


tal travel — even when 
vating, declining or on turns 


When trays reach unloading 1 
area, load is dumped on the 


run by automatic action and 
trays return te horizontal. 
Unit reportedly is priced 
below similar systems which 
do not have exclusive feature 
noted. There is no limit on 
length, height, speed or load. 


(Econ-O-Lift gentle action 
elevator-conveyor is manu- 
factured by Econ-O-Veyor 
Corporation, 224 Glen Cove 
Ave., Glen Cove, N. Y.) 
For more information circle 
6426 on Reader Service Slip. 


For more information on prod- 
uct at right, circle 6427... 
see information request blank 
opposite last page. 
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UWVUIDANCE... 
It was only when man recognized nature’s navigational stantly to create equipment for new uses and to improve 
“signposts” in the skics, and learned to read them, that existing methods . . . Mikro Laboratory Analysis, aimed 
he gained mastery over the scas. at more effective methods of processing customers’ ma- 
, terials . . . and Mikro Service, organized on a world-wide 
In the same way, the processing industries have welcomed basis for on-the-spot solution of problems, and the ship- 


widance, and utilized every oppo iy desione S 
B ind utilized every On rtunity designed to help ment of genuine MIKRO replacement parts to any point 
them toward more efficient and economical operation. Our = 


contribution — in the field of grinding, air conveying and 
dust collection — is embodied in the Mikro Plan. The Our experience and facilities are at your disposal without 
1. . 2 ; J : » : i . . 
Plan includes: Mikro Engineering, which works con- obligation. Call on us at any time. 


ROCESOING SYSTENS 
MIKRO-Products | Lom oe 


within 48 hours of order. 


! 


Pulverizing Machinery Division « Metals Disintegrating Company, Inc. er 


85 Chatham Road @ Summit, New Jersey GRINDING CONVEYING COLLECTING 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 





A complete package drive, including 


@ Rugged, high-efficiency Reducer. 
@ Quick-removable Driving Shaft. 
@ External Packing Gland. 

@ Trough End (optional). 


Amazing new ease of installation—new ease of mainte- 
nance—new economy! No external thrust bearing or 
motor base is necessary. (However, a motor base of spe- 
cial design is available as optional equipment.) Pre-selec- 
ted Taper-Lock V-Belt drives give required speeds. Built- 
in puller makes it easy to change driving shaft—without 
opening reducer. External packing gland protects reducer. 
Helical steel gears. Timken Bearing equipped throughout. 
Available from stock with 114”, 2”, 2216", 3” and 3216” 
driving shafts. Ask your Dodge Distributor, or write us 
for bulletin giving complete technical data. 


DODGE MANUFACTURING CORPORATION, 2400 Union, Mishawaka, Ind. 


of Misha waka, Ind. 


/ Entirely New! 


Entirely Different! 


DODGE 
SCREW CONVEYOR 


CALL THE TRANSMISSIONEER, your local Dodge Distributor. 
Factory trained by Dodge, he can give you valuable help on new, 
cost-saving methods. Look in the white pages of your telephone 


directory for “‘Dodge Transmissioneer.” 


6428 on Reader Service Slip 


FOOD PROCESSING 





ERRERES 


a 


Plants, 
Companies, 
Personalities 


Evans Research 
and Development 
Corp. 


ew York City, has 
: pointed Dr. Rurt S. 
Kenigsbacher associate 
development manager, 
with special responsi- 
bility for the consult- 
ing s Home 
Economics Section, 
Pilot Consumer Panel 
and Trained Sensory 
Panel. 


Corn Products Co. 


has named Edward E. 
Neschke, until re- 
cently, manager of 
brewing oe at 
PR & . Schaefer 
Brewing Co., as con- 
sultant on_ brewing 
lems. He holds 
life member- 

ship in the national 
chapter, Master Brew- 
ets Assn. of America. 


Squirt Company 


has appointed Verne 
Littlefield and Hugh 
McK vice presi- 
dents. Littlefield is 

i eet and in 
charge of quality con- 
tol, McKellar is di- 
tector of advertising 
and sales promotion. 


Spencer Kellogg 
and Sons 


has purchased Staley 
Milling Company of 
tnt oy. 4 0., in- 

lent feed manu- 
facturer which has no 
connection with A. E. 
Staley Mt. Co. of 

tur, Ill. 


American Home 
Products Corp. 


New York City, has 
appointed Bernard 

uld an assistant to 
the president. 


(More on page 103) 


For 

more information 
_ On product at 
right, circle 6429 
see information 
request blank 
Opposite last page. 
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NEW Yale Warehouser builds profits 3 ways 


(1) 24-volt system speeds operation cycles (2) Advanced design increases operator 
efficiency (3) Rugged construction means more time on the job 


There’s more power in the new Yale Warehouser! 
24-volt battery provides faster lift and travel! 
Faster operation cycles! And your operator will 
be less fatigued at the end of the day. He has 
comfortably positioned, easy-to-operate con- 
trols! This precision control plus increased visi- 
bility protects against product damage. 

Your new Yale Warehouser will spend more 
time on the job! More days on the job! Opera- 
tional maintenance is minimized because all 
components are in one fully-accessible compart- 
ment. More years on the job! Durable construc- 
tion! Service access doors protected against 


ais 


bumps—no sprung doors. Frame, chassis, out- 
riggers and channels are a single welded unit. 
This new Yale narrow aisle truck is available 
in straddle and Extend-A-Fork models—in ca- 
pacities of 2,000, 3,000 and 4,000 lbs. Standard 
12-volt models also available. The new Ware- 
houser takes its place as part of Yale’s complete 
line of industrial lift trucks and hoists — gives 
equally efficient performance in the warehouse 
or as part of a fleet. Contact your Yale repre- 
sentative or write for brochure #1535H to The 
Yale & Towne Mfg. Co., Yale Materials Han- 
dling Division, Phila. 15, Pa., Dept. RT 1-V. 


YALE 


INDUSTRIAL LIFT TRUCKS 
TRACTOR SHOVELS - HOISTS 


YALE & TOWNE 


Yale Materials Handling Division, a division of The Yale & Towne Manufacturing Company. Manufacturing Plants: Philadelphia, Pa., San Leandro, Calif., Forrest City, Ark. 
Products: Gasoline, Electric, Diesel and LP-Gas Industrial Lift Trucks « Worksavers « Warehousers « Hand Trucks « Industrial Tractor Shovels « Hand, Air and Electric Hoists 
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your master key 
to cost-saving 
control of 


STRESS 
CORROSION 
mr CRACKING 


STAINLESS 
TUBING AND PIPE 


If you have a problem of stress corrosion cracking in tubing 
and pipe due to chlorides, halogen ions, acid conditions or 
caustic solutions associated with food processing, you need 
Carpenter 7Mo. Its low susceptibility to stress corrosion crack- 
ing is shown in the accompanying picture. Excellent resistance 
to general corrosion, pitting and oxidation also is provided by 
7Mo. Ask your Carpenter representative for full information 
or send for technical bulletin T.D. 116. 2 








The Carpenter Steel Co. . e 





Section of Carpenter 7Mo Stainless Pipe e Alloy Tube Division, Union, N. J. * 

welded to Type 316 fitting. Note 7Mo shows * & & 

no sign of stress cracking that ruined fitting. * e © 
S®eeeeee @ 
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Convey/ng problem 


and have To go Vertical - 
Nothing car beat C onve yo [ fo [ 


a Screwlite, MEI 





Cleveland Vibrator Company’s new vibrating conveyor gives 
two way protection to materials. First, its tubular design pre- 
vents contamination and spillage. Second, its gentle vibrating 
motion moves delicate products rapidly and without breakage. 


Screw-Lift handles free-flowing bulk 
material (wet or dry) from any loca- 
tion to processing — or to storage, and/or 


: The unit pictured here is now conveying loose macaroni in a 
recycle as required. 


western food plant at the rate of 5 tons per hour. The brittle 
product is moved without breakage and is fully protected 
from accidental pollution. 





It forms an automatic system when synchro- 
nized with your processing procedure .. . 


Saves time — space — labor — money. Cleveland Vibrating Conveyors are operated by low pressure 
Embodi Leal f h compressed air. The drive mechanism has only one moving 

mbodies exclusive features that prevent part, which is automatically lubricated, reducing maintenance 
clogging, degradation or whip. Fully acces- to virtually zero. Because of its simple design initial cost is 








sible for inspection or cleaning. below that of conventional conveyors. 


Handles from a trickle to 3,000 cu. ft. per 
hour. Elevates vertically or on an incline. 
Feeder conveys any distance horizontally. 


Cleveland conveyors can be mounted either by pedestal 
support or overhead suspension, making installation inex- 
pensive and rapid. 


Write today for 
complete details on these 
low cost conveyors. 


Investigate Screw-Lifts if you are 
contemplating changes in your ma- 
terial handling. Write for Bro- 
chure and Bulletin M-500-2. 


‘crew Conveyor Corporation 
Joon 

Peet Ree 8 BMA ULOS Lee 

eee eee eee | 





Dept. 3-G © 2818 Clinton Ave. @ Cleveland 13, Ohio 





6431 on Reader Service Slip 6432 on Reader Service Slip 


88 









material handling 


New Developments 


in fork lift 
trucks 


















Compact 2-way radiophone . , . 
crams transistors and plated 
circuitry in its one-fifth cu ft. 
Transistors also hold battery 
drain as low as one-eighth the 
current previously consumed 
by mobile radios. 

Models are available for all 
battery voltages found on 
trucks — from 6v AC on up 
— in designs for separate 
mounting of radio set from 
speaker, microphone and con- 
trols, as well as self-contained 
for single mounting. 

For electric trucks whose 
voltage decreases throughout 
the day as supply is depleted, 
special transistorized voltage 
regulator transforms primary 
power voltage down to a stable 
input, compensating for volt- 
age fluctuations and drops. 
Radio and transmitter portions 
can be used with any of the 
various snap-on power supply 
packs. 

Units provide enough speak- 
er volume to overcome ambi- 
ent industrial noises — are 
completely “ruggedized,” 
shock-mounted and weather- 
ized, can be mounted in any 
position. 


(“Dispatcher” radiophones are 
available in both mobile radio 
bands in models for Low Pow- 
er Industrial FCC authoriza- 
tions, as well as higher pow- 
ered authorizations from 
Motorola, Inc., Communica- 
tions and Industrial Electron- 
ics Division, 4501 W. Augusta 
Blvd., Chicago 51, Ill.) 

For more information circle 
6433 on Reader Service Slip. 
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EAR - EVER 


Mr jh... LS Ped 1 ee OP ee 


TRUCKS MOBILE BINS 

















































Restricted mast tilt . . . due to 
special safety device, makes it 
impossible to tilt load forward 
farther than prescribed limit | 
in the raised position, yet al- | 
lows full forward tilt of load 









38 gallons 












close to ground, where no | 29" a 21" 63" x 29" x 2514" 30 gallons 27 gallons 
ted safety hazard exists. overall 
ft Standard tilt control limits 
ary tilt above 40-in. off the ground STORAGE DRUMS TRANSPORT 20" x 15" x 5" 
the (although limiting point can be — BOXES 
ned regulated higher or lower to 
suit specific safety conditions). 
all Thus, if truck channels are - 
o- tilted forward more than two 
degrees as load is raised, the 
a lift will stop automatically as 
ei soon as load reaches 40-in. 
ais height. Lifting can be con- 





«a tinued after tilt has been re- 
turned inside safe limit. 














50 gallons 30 gallons 4, 6, 9 and 14 gallons 22%" x 20%" x 6%" 
ose (Automatic tilt restriction 
out device is available for applica- 
ed, tion to both gasoline and elec- UTILITY ITEMS KETTLES 
age tric powered industrial lift : 
ary trucks manufactured by The | 45" and 53" 
ble Yale & Towne Manufacturing 
It Company, Yale Materials | | acamsiiaeins ; 
ps. Handling Division, 11,000 | Cc, 16, 21, 48, 63, | 
ons Roosevelt Blvd., Philadelphia ee 
the 15, Pa.) 
ply For more information circle / 





18, 24, 32, 48 ozs. 
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k- | m-Jacketed ; i 
hi- | 20, 30, 40, 60, 20, 30, 40 gals. er ities 
80, 100, 150 gals. 80, 100 gals. 2 
are eee ee oe — —- oe eee cee eee Me 
d,” | 
= New Catalog Ready! SEND TODAY! 
(Continued from page 82) Wear-Ever Aluminum, Inc. 
zontal travel distance. Specific 508 Wear-Ever Building, New Kensington, Pa. 
are capacities for handling vari- GENTLEMEN: rd like to learn more about ways in which 
dio ous food edicts ave outed Wear-Ever’s line can help me. 
a (J Send me your catalog [] Have your repre- 
W on uest. 
req St. : sentative see me 
“a= Design also includes an in- 
w- line filter with easily remov- ha 
»m able filter bag. TITL 
a- I 
aa (Pheu-Vac mobile pneumatic aa eee 
i conveyor is manufactured by | f - 
seat Waldron & Co., Inc., | _ ” —- | ot . vr 
0 Logan St., Muncy, Pa. 
. ie tans OP asa ll ee WEAR-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 
; 6435 on Reader Service Slip. 
6436 on Reader Service Slip 
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FAST...EFFICIENT... LOADING 
OF BOX CARS AND BINS 


STEPHENS-ADAMSON 


SEA) S 


THESE FEATURES 


@ Fill box cars and storage 
bins faster, fuller at less cost 
per ton. 

@ Load and trim—in one op- 
eration. 

@ Safely and easily operated 
by one man outside car, free 
from exposure to dust. 

@ Efficiently handles grain, 
fertilizer, chemicals and other 
bulk materials. 

o,@ “Hi-Type” loads over three 
grain doors. 

@ Quality engineered for top 
performance with a minimum 
of maintenance. 


WRITE FOR BULLETIN 854 


STANDARD PRODUCTS DIVISION 
STEPHENS-ADAMSON MFG. CO. 
I7RIDGEWAY AVENUE © AURORA, ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA 
CLARKSDALE, MISSISSIPPI © BELLEVILLE, ONTARIO 
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$-A STANDARD * 
SWIVELOADER 










anaes 


TYPE 15 RF 2 



















Accurate positioning 
Micrometer quantity ad- 


e@ Simple adjustment for dif- 
ferent height containers (no 




















changing of nozzles) justment 
e Rising table “bottom up ® !5 to 30 cycles speed 
es range 
fill ao. ; 
P ort e For liquid, viscous or 
e Diagonal filling saves semi-viscous products 
space, easier handling @ Lowest priced 2 line 
@ “No container-no fill,” filler 
~ each line 





Write for details 


HOPE MACHINE COMPANY 


9400-20 STATE ROAD «¢ PHILA. 14, PA. 
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Simple automatic units 
stack, unstack dairy cases 


Self-adjusting on case sizes 


Two new automatic units, 
for stacking and unstacking, 
respectively, automatically ad- 
just for case widths and 
lengths — handling widths 
from 11% in. to 14% in., and 
lengths 13 in. to 19 in. 

Both handle up to five high 
on gallons, six high on quarts 
and also handle pints, half 
pints and half gallons. 

Case stacker: Unit is air op- 
erated, making it ideal for op- 
eration in either damp or wet 
dairy areas. Capacity is up to 
15 cases per min, stacking 
wood, wire and metal cases in- 
terchangeably, with no adjust- 
ment needed for various case 


types. 











Stacker features efficient 
straight-through operation 


Case unstacker: Unit con- 
verts case stacks into single 
cases, feeding them onto 
above-floor conveyors ready 
for case washing and filling. 
Three models provide wide 
capacity range of 11, 17 or 32 
cases per min. 


(Automatic case stacker for 
dairies is development of Mo- 
jonnier Bros. Co., 4601 W. Ohio 
St., Chicago 44, IIl.) 

For more information circle 
6439 on Reader Service Slip. 


(Automatic case unstacker for 
dairies is development of Mo- 
jonnier Bros. Co., 4601 W. 
Ohio St., Chicago 44, Ill.) 

For more information circle 
6440 on Reader Service Slip. 

































ARENCO PACKAGING MACHINES 
EACH A SPECIALIST IN 
COST-CUTTING PERFORMANCE 


Your economy begins—and package quality im- 
proves—when you specify Arenco filling and sealing 
machinery. They have an enviable reputation 
throughout the field for delivering top profit per. 
formance on every operation. Each is engineered 
and manufactured to give you more than standard 
requirements in materials, craftsmanship and operat- 
ing efficiency. Each can be depended upon to give 
years of service — and pay for itself in short order, 
You'll be making the most of your packaging ma- 
chine investment when you put Arenco equipment 
to work in your production. Complete data will be 
sent to you promptly. Write today! 









MACHINE COMPANY, INCORPORATED 
25 West 43rd Street New York 36, N. Y. 
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Apply TEFLON in seconds 


-..-@nd sticking and bulid-up 


Teflon’s non-stick surface is now available in an easy- 
to-use adhesive tape called Temp-R-Tape. On heat 
sealing bars, flat plates, dies or wherever a slippery 
surface is needed, Temp-R-Tape ends sticking and 
build-up. Temp-R-Tape is odorless, tasteless, non- 
contaminating, has —100°F to 500°F range. 1/4 
to 12” wide, .002” to .013”’ thick. From stock. Rec- 
ommended by machinery, paper and film producers. 

* du Pont T.M. 

FREE SAMPLE and folder . . . write, phone or use inquiry service. 


A PRODUCT OF (ha FARM THE CONNECTICUT WARD RUBBER CO., NEW HAVEN 8 Cl 
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Save production costs... 
eliminate overweights 


PACKAGING 





Exact Weight® 
Weighing Machine 
offers these features: 





Precision industrial-type scale. 


© Over-under indicator visual check elimi- 
nates need for separate checkweighing 
operation. 


¢ Calibrated adjustments with counterweights 
of known value; graduated beam, poise 
and scale indicator. 





© Design backed by 45 years of experience 
in specialized weighing equipment. 


© Readily accessible service and maintenance 
facilities. 









© Performance guaranteed in writing. 





Mt Miller-Goldseal Dairy, Cleveland, Ohio, compact 5- by 4-ft caser permits 
one-man filler-caser operation with increased line efficiency 


7 














The Exact Weight Automatic Net Weighing Machine weighs and 
packages dry, free-flowing materials. Its fast and accurate operation 
speeds production... helps cut production costs. 


Pure Pak, Canco, Sealking ... 


This precision machine protects your profit margin by providing a 
constant and visible check on every package weight. Eliminates over- 
weights. 


Model 620 NW has a rated capacity of 10 Ibs.; Model 610 NW has 
3-lb. capacity. Write for Form No. 3311. 


Cases all makes, all sizes 
of paper milk bottles 


@ "Half-gal" series automatically cases in ex- 
cess of thirteen 12-bottle or eight 9-bottle 
cases per min 


Precision Automatic Net Weighing Machine 


Model 4601 NW, right, for : - 
weighing dry products with " 
accuracies of 1/10 gram on 
quantities below 10 grams and 
one percent accuracy on 
quantities of 10 grams and 
above. Combines a_high- 
accuracy Shadograph scale, 
air-operated dump mechanism, 
hoppers, vibratory feeders 
and photoelectric controls. 


@ "Quart" series cases up to nine 20- or 24- 
bottle cases or ten 16-bottle cases per min 


@ Less than 30-sec changeover time between 
quarts, pints, half-pints, third-quarts 


cases and ten 16-bottle cases 
per min of quarts or smaller. 


Features: Caser’s “side- 
pressure” gripping principle 


ignores variations in design of 
carton top or closure, permits 
interchangeable handling of 
all standard paper cartons. 
Side-gripper’s speed and gen- 
tleness minimize carton dam- 
age, 

Output rate depends entire- 
ly on infeed rate. Caser can 
be applied to handling output 
of two or more paper bottle 
fillers, with speeds in excess 
of thirteen 12-bottle and eight 
M-bottle half-gal cases per 
min, or nine 20- or 24-bottle 
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Change in carton sizes on 
the “quart” series is effected 
in less than 30 sec by means 
of simple “on-off” switches, 
one for each bottle size, and 
two air control valves. 

Description: Units are avail- 
able in two standard models 
— single line, to handle out- 
put of one filler, or multi-line 
infeed to handle two (or more) 
fillers. Both models are avail- 
able in either the half-gal” or 
“quart” series. 

(Continued on next page) 


Models with capacities from 
50 grams to 500 grams. Write 
for Bulletin 3363. 





BETTER QUALITY CONTROL... BETTER COST CONTROL 
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Sales and Service Coast to Coast 





THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OCHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


Find 
your 
“Yellow 


win 
local 
Pages’ 









PACKAGES LIKE THESE... 

now produced on former over- 
wrapping machines can be 
efficiently handled by the 


Model 475—The Model 475’s 
wide range and ability to fold and 
seal against the normal end of the 
package, or to draw the fold un- 
derneath and seal against the bot- 
tom, offers food processors wide- 
spread packaging possibilities. A 
special 5” to 9°" range is available 
for especially wide packages. 


This truly all-purpose machine han- 
dles practically any heat sealing film 
over a wide range of products at pro- 
duction speeds up to 75 per minute. 
With the Model 475 you automatically 
anticipate future packaging oppor- 
tunities offered by heat sealing films 
yet to be developed while enjoying 
the economies current films offer your 
packaging operation. The Model 475 
wraps articles within the range of 5” 
to 12” lengths, 3” to 842" widths and 
%,"" to 4” heights and sizes are con- 
verted easily within 15 minutes or 
less. A special 5” to 9” range is avail- 
able for wider packages and for bun- 
dling purposes. Optional equipment is 
available if desired. An investment 
in the Model 475 is an investment 
in the future . . . its versatility will 
amaze you. 


CELLOPHANE 


CHANGEOVER FROM ONE TYPE OF 
WRAPPING MATERIAL TO ANOTHER 
IS QUICK AND EASY 


The Model 475 is ‘Continuous Flow” engi- 
neered to handle changes in wrapping 
materials with a minimum of effort, time 
and materials. Changeover from one type 
of soft film to another does not require the 
purchase of additional equipment 

actually adjusting the electronic heating 
controls to the range appropriate for the 
heat sealing of the new material is all that 
is required. Battle Creek’s exclusive new 
“Thermo-pad” sealing system has been 
tested on more than 40 different formula- 
tions of plastic overwraps, and handles all 
with equal ease. Also handles regular cel- 
lophanes, heat sealing foils, etc., equally 
as well as the newer plastic films. 


































OVERWRAP WITH ANY OF THESE 
SOFT PLASTIC FORMULATIONS ...ON 
A MACHINE THAT WILL NOT BE OUT- 
DATED BY NEW.FILM DEVELOPMENTS 


POLYETHYLENE... 
medium, low and high density 


in gauges 1 mil and up 
POLYSTYRENES 
HEAT SEALING CELLULOSE ACETATES 
HEAT SEALING FOILS 
POLYVINYL CHLORIDES 
POLY PROPYLENES 
CELLOPHANES 
POLYMER COATED CELLOPHANE FILMS 





BATTLE CREEK Core denenonet Pow P KCKAGING 


packaging machines, ine. ; 
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(Continued from preceding page) 


One man can easily operate 
one filler and the automatic 
caser. 

Basic frame is all stainless 
steel, with stainless steel coy. 
ers and bottle contact surfaces, 
Completely air operated, unit 
requires only eight cfm at 69 
psi. 

Cases run lengthwise on 
conveyor. Bottle conveyor mo- 
tor is % hp, 3-60-220y, 
mounted on caser frame. Bot- 
tle conveyor chain is stain- 
less steel flat link. 


How caser works 


Bottles are fed into the cas- 
er accumulator on the convey- 
or. Conveyor runs through the 
accumulator. 



















Pure Pak half-pints are automatically 
layered in 16, 12, 16 pattern. Pat- 
terning is easily changed for differ. 
ent carton sizes 


An air-operated pusher 
quickly moves bottles off con- 
veyor. 

No bottles are allowed to 
remain stopped on the mov- 
ing conveyor more than a 
few seconds — greatly reduc- 
ing possible damage to bottle 
bottoms. 

When accumulator is filled, 
pusher moves entire case load 
into casing position. Bottles 
are held in position on hori- 
zontal supporting fingers di- 
rectly over the case to be 
filled. 

At this point, the air-oper- 
ated side-pressure plates hold 
the bottles, the horizontal 
fingers are retracted and the 
case is raised up to surround 
the bottles. 

After case is raised to with- 
in one-half in. of bottle bot- 
toms, side-pressure plates re- 
lease and bottles are gently 
and quickly cased. Case is 
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packaging 


lowered to conveyor and dis- 
charged. 
(Mapes Universal Paper Bot- 
tle Caser —- available in single 
line or multi-line infeed mod- 
els for casing either half-gal- 
Jons or quarts or smaller — is 
pro duct of Cherry-Burrell 
Corporation, 2400 Sixth St., 
$,W., Cedar Rapids, Iowa.) 
For more information circle 
6445 on Reader Service Slip. 


Height change in a flash 
on new rotary filler 


Fills one oz to 32 oz of semi- 
viscous to semi-solid foods 


Bowl and cam ring remain 
undisturbed during height 
changeover adjustment on 
new, 14-station rotary piston 
filer, reducing changeover 
time up to 80 per cent. 

Operator simply raises pis- 
tons and removes valve plugs, 
then turns filler bowl to new 
height. Spacer ring is adjusted 
by rotating bowl. 


Cylinders in 3 standard sizes 

assure precise fill: 134" diam 

for 1-8 oz; 234" for 4-16 07; 
33%," for 8-32 oz 


Piston and valve cam ring 
are set by adjustable support 
leg screws. Valve plugs then 
are replaced and pistons low- 
ered into position. Finally, 
valve cam ring access door is 
closed and machine is ready 
for production. 

Fill adjustment can be made 
over full range of cylinder ca- 
Pacities without replacing cam 
track, and accuracy-of-fill 
control is conveniently located 
for safe, easy adjustment while 
machine is operating at normal 
production speed. 

Unit fills semi-viscous to 
semi-solid products ranging in 


(Continued on next page) 
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Quality rust-inhibiting coatings plus two extra purchasing advantages 
make U.S. Steel today’s best source for all your steel shipping containers 


Dollar for dollar your products are 
protected better by U. S. Steel rust- 
inhibited drums. U. S. Steel chemically 
cleans these drums after they are made, 
then coats them with extra zinc phos- 
phate to give maximum protection. 
But... 


At the same time you are getting this 
maximum protection, you can capital- 
ize on two purchasing advantages, 
which you get with all U. S. Steel drums 
and pails: 


1. Full, complete line. U. S. Steel offers 
the widest selection of steel shipping 
containers on the market. From 2%4-gal- 
lon pails through 57-gallon drums-—plus 


a complete line of stainless steel con- 
tainers. This allows you to fill all your 
needs at one time, in one place, with 
absolute confidence. 

2. Punctual deliveries. Sevenconvenient 
plants assure you of a smooth, even flow 
of containers. Your normal needs are 
filled without stops and starts, and you 
get quicker delivery on rush orders. 


Maximum protection, simplified pur- 
chasing, punctual deliveries: you get all 
these extras at no extra cost. Why not 
talk over your needs with the man from 
U. S. Steel? 

Factories in: Los Angeles, Calif. * Alameda, 
Calif. * Port Arthur, Texas ¢ Chicago, Ill.’ « 
New Orleans, La. ¢ Sharon, Pa. ¢ Camden, N.J. 


United States Steel Products 


Division of 


United States Steel 
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PROOF OF U. = STEEL PROTECTION! 


Both these 55-gallon drums were weath- 
ered for 12 months. Rust appeared on the 
ordinary drum the first week. U.S. Steel 
rust-inhibited drum—coated with zinc phos- 
phate—shows no trace of rust whatever. 










































METAL 
PACKAGES 
















that catch the eye... 


make the sale! 


eo importance of the eye appeal of your 





















metal packages cannot be emphasized too 





much. Today's buyers consistently reach 


for the metal package that catches the 
















eye... the metal package that sells. Let 










Heekin’s market research engineers tackle 






your problem and advise you on what type 









of metal package will best serve your needs. 


Heekin Cans have eye appeal . . . Heekin 









Cans make the sale. 
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Product Planned 
CANS 















THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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(Continued from preceding page) 
consistency from evaporated 
milk to potted meat at speeds 
up to 400 cans per min (with 
most products). Accuracy js 
+ 1/10 fl oz. 

Containers fabricated of tin, 

glass or composition can be 
handled in capacities to 32 oz, 
or to #404 can diam (51 o 
with special cylinders ang 
pistons). 
(RP-214 rotary piston filler is 
manufactured by The Pfaudler 
Co., a division of Pfaudler 
Permutit Inc., 1083 West Ave,, 
Rochester 3, N. es) 

For more information circle 
6448 on Reader Service Slip. 


Wrap machine troubles 
and how to stop them 





Eight-pp, easy reading bro- 
chure explains in simple terms 
the mechanics of packaging, 
lists general suggestions, then 
gives hints on common trou- 
bles and how to prevent or 
correct them. 

Brochure is_ written in 
terms of the operators of 
waxed paper overwrapping 
machines, and should help 
them do a better job. 


(Brochure, “The Mechanics 
of Packaging,” is issued by 
The KVP Company, Kalama- 
zoo, Mich.) 

For your copy simply circle 
6449 on Reader Service Slip. 


Checks bags, cases 
for missing packages 
or correct weight 


Uses: Weighing cases, car- 
tons and bags from 20 to 100 
Ib automatically, to detect 
missing packages or check- 
weigh the entire unit. 
Features: Speeds up to 30 
products per min are obtained, 
at accuracy of 0.1 per cent. 
System can be installed to 
segregate variety of combina- 
tions of wnderweight, over- 


weight, and desired weight 
requirements. 
Recording, printing an d 


readout accessories can be 
added, as well as alarm and 
indicating equipment. Averag- 


FOOD PROCESSING 
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ing and deviation facilities 
can be added for statistical 
analysis. 

Description: Units are 
weighed in motion using 
rugged mechanical design 
with 1-to-1 ratio leverage 
system. Electrical parts are 








Weighs in motion at up to 30 
products per min 


oil- and dust-tight. Plug-in 
transistor printed circuits are 
used. 
(Selectrol Model 1250 auto- 
matic checkweigher is product 
of The Exact Weight Scale 
Co., 5388 E. Town St., Colum- 
bus 15, Ohio.) 

For more information circle 
6450 on Reader Service Slip. 


Corrugated container 
insulated for storing, 
shipping frozen foods 


Container, insulated with 
heavy density Fiberglas, is 
designed for both storage and 
shipment of frozen foods. Con- 
tainer can also prevent quality 





Insulation, lifted from container, 
shows corner reinforcement with 
filament tape 


changes in other foods which 
are affected by either hot or 
cold temperatures. Examples 
are candies, bakery products, 
meats and dairy foods. 
Insulation is two inches thick 
on bottom of container, one 
(Continued on next page) 
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New “Scotchpak” Heat-Sealable Polyester Film 
withstands -70° to 240°F temperatures 


3M Research Laboratories now give you a 
clear-as-glass packaging film designed espe- 
cially for the food industry—a film with a 
combination of properties unlike any other film 
on the market. 


This new “Scotchpak”’ Film resists freezing 
cold (down to-70° F) and boiling heat (up to 
240°F!)—yet can be heat sealed at 300° to 
400°F. with only 20-60 psi in 0.2-2.0 seconds. 
It blocks ultra-violet rays—gives longer shelf 
life to all food products. 


“Scotchpak” is tough and has higher seal 
strength than any other film. It can be easily 
handled on conventional bag making and filling 
equipment. Still, “Scotchpak”’ is priced com- 
petitively with existing so-called ‘‘boil-in-the 
pack”’ films. It is available in a 2 mil thickness 
in rolls up to 50 inches wide, ready for printing 
—if you desire. 


For complete facts and figures on this dra- 
matic new food packaging development, write 
3M, Dept. RD-39, St. Paul 6, Minn. Do it today! 


“SCOTCHPAK" is a registered trademark for the heat sealable polyester film of 3M Co., St. Paul 6, Minn. Export: 99 Park Avenue, New York 16. Canada: London, Ontario, 


REG. U. S. PAT. OFF. 
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CHPAK polyester Film 
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For speed plus extreme accuracy 
in carton filling 










Straight-Line 
aC ays 








































Sure to be of interest to cost- 
conscious frozen food packers, and 

packers of other granular types of 
products, is the high speed FMC Straight- 
Line Carton Filler. 


Revolutionary design includes all the new 
and proven principles of filling and carton 
handling that provide substantial savings to 
the packer. For example: 






Oa 3 

* Synchronized straight-line carton travel for higher Bese es se 
speeds 

¢ Accurate pre-measured filling with telescopic filling 
pockets ; 

° Exclusive FMC ‘‘No carton-No fill" device that elimi- 
nates waste 

* Individual cut-off gates on each pocket replace conven- 
tional dead plate design, and provide accurate, close 
tolerance filling while eliminating product damage 

* Vertical adjustment of pockets for volume requirements 
—area of pocket opening remains constant 

¢ Adjustable feed conveyor accommodates variances in 
carton dimensions 

¢ Change parts available to adapt machine as retail or 
institutional model 


Accessories for fully automatic machine in- 
clude a rotary brush, vertically and horizon- 
tally adjustable; also, automatic feed hopper 
with agitator. Available with round pockets at 
slight additional cost. Get all the facts on this 


FOR TOP OPENING CARTONS— 

MODEL 16-S (ILLUSTRATED WITH ACCESSORIES), 
FOR RETAIL SIZE, SPEEDS TO 240 CPM— 
MODEL 8-S FOR INSTITUTIONAL SIZE, 

SPEEDS TO 110 CPM 
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Putting Ildeas to Work 






FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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(Continued from preceding page) 
inch thick on remaining sides. 

Container holds 300 to 359 
pounds of frozen foods. Dj. 
mensions of container haye 
been made to fit standard 30 x 
40’ pallet. 


(Transafe insulated container 
is made by Cornish Contain. 
ers, Inc., Maumee, Ohio.) 
For more information circle 
6453 on Reader Service Slip. 


Now commercial! Formable 
kraft paper-plastic 
combinations that 


stretch 
as much as 60% 
without break 


# Unlimited package 
shapes, sizes 
Conventional heat- 
pressure forming 

@ Thicknesses from few 

thousandths to 1/, in. 


Array of commercial paper- 
base materials that can be 
thermoformed into almost 
limitless number of objects 
opens up new food packaging 
horizons. 


























Polystyrene-lined deep bowl is 

formed under heat and pressure 

from polystyrene-laminated X- 
Crepe sheet 


Secret is high degree of all- 
directional stretch imparted to 
“X-Crepe” kraft paper which 
permits creation of many 
compound curves with a sin- 
gle package. 

Materials ‘range in_ thick- 
ness from single ply, a few 
thousandths of an in. thick, to 
multi ply, %4-in. or more 
thick and laminated with 
thermoplastic resins. 

Addition of plastic to the 


FOOD PROCESSING 
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packaging 


Three trays at left have four plys 
of X-Crepe plus single ply of 
regular kraft, machine-creped 
kraft and extensible kraft, re- 
spectively (I to r). Perfect shape 
at right is 5-ply X-Crepe. With- 
out X-Crepe backing on other 
materials, they would rupture 
completely during forming 


base material adds rigidity, 
can also provide the inside or 
outside surface of a dish or 
box. Plastic’s stretch and lam- 
inating qualities are compati- 
ble with X-Crepe — making 
for an ideal “marriage.” 

Resin used to date has been 
high impact polystyrene, but 
number of other thermoplas- 
tics are being evaluated. 

Development work indicates 
forming may be done on me- 
chanical, hydraulic or air- 
pressure presses, using male, 
female or matched dies. 

Most work to date has been 
on an air-pressure unit, with 
forming pressures up to 350 
psi. The material, preheated to 
approximately 300°F, has liter- 
ally been blown into a ma- 
chined steel or cast epoxy 
mold. 





Range of forming possibilities is 

shown by double box (note mar- 

ble-like design), white ridged 

meat tray made from sheet lami- 

nated with polystyrene, and nat- 

ural kraft brown box with 12-ply 
walls 


Basic material shows its 
kraft paper origin in natural 
brown coloring. However, 
pure white is available, and 
decorative possibilities using 

(Continued on next page) 
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Laster Lotiet 3 Lowest cost 


How much better...and how much lower in cost is a fact the egg solids industry has 
learned since the new, modern, convenience-engineered SEALKAN came upon the scene. 
SEALKANS save you up to 85% storage space before used. SEALKANS save you up to 64% 
in labor handling costs, they handle easier than old-type bulk packages because of their 
advanced convenience-engineering. SEALKANS save you money on product wastage... 
every ounce of egg solids you put into SEALKANS comes out! No egg slug sticking to sides, 
none lodging on the bottom. SEALKANS save disposal problems, easily disposed, incin- 
erated or baled. SEALKANS offer you increased SANITATION ...they need no added 
attention. before filling. SEALKANS save you 6675% of your shipping costs... you can 
ship six times MORE SEALKANS than old type shipping containers in less space! 


a FOR GRRE, FACT-BOOK TOOAY( 0 eee ee 
FP-3-59 


SEALRIGHT CO., INC., FULTON, N. Y. 


Packaging Cost and Increases Plant Efficiency.” 





CREATORS OF SEALKAN 


THE-MODERN, CONVENIENCE-ENGINEERED BULK CONTAINER ee NS 6s deo avaraseuccatioaaee 





SEALRIGHT- OSWEGO FALLS CORP. * FULTON, N. Y., KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA ADDRESS 


| 
| 
| 
| 
| 
| 
| 
PIS Ee 
| 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO CANADA | 
| 
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Send me your SEALKAN fact-book, ‘‘How SEALKAN Saves 


DAY NADIE. 3, ciscsccsscicsssscseed Siasen4insasdasvagin-cssenssove viopeildomgas sichangelenavtemaanesnibesiesk onsteohueheagey ; 


UY vineeesessasonsvocinsadibstesersiccasensnbsscis af eR ccicoenicnte SR sit genniteeanos nee 


Keeping round things from rolling around inside keep the roundest objects well protected during 
square boxes is a Hoerner specialty. Through shipping. If you manufacture round things, and 
clever use of punched, die-cut, rolled, folded, taped shipping costs or damages are getting away from 
or stapled corrugated board, Hoerner experts you, contact the nearest Hoerner office or plant. 










various colors reportedly are 
unlimited. This _ eliminates 
need for surface finishing, 


Hoerner 
Packaging 
Experts 







(X-Crepe formable kraft pa. 
per-plastic combination ma. 
terials are development of 
Cincinnati Industries, Inc., 515 
Station Ave., Cincinnati 15, 
Ohio.) 

For more information circle 
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packaging 
No. 2 ina 
series of (Continued from preceding page) 







Checkweighs packages 
up to 200 per minute 






Servo control available to 
automatically adjust filler 






Uses: Constant motion elec- 
tronic checkweigher segregates 
packages at speeds up to 200 







per minute. 

Features: Servo control unit 
is available to translate weight 
variations into automatic filler 
adjustments when a definite 
trend of heavy or light pack- 
ages is established. 





















cept weighing head and photo- 
electric eyes are mounted in 
separate console, which can be 
moved out of area during 
clean-up. 

Description: Polyester belt 
carries packages at constant 
speed over platform of an 
electronic weighing head. 
Electric eyes control timing, 
with unders and overs shunted 
into separate areas as desired. 


THIS IS THE HOERNER SPECIALIST FOR PACKAGING ROUND THINGS 





HOERNER BOXES, ING. 


| Corrugated Specialists for Mid-America 


GENERAL OFFICES — 600 Morgan St., Keokuk, lowa * PLANTS— Keokuk, Des Moines and Ottumwa, lawa 
Sand Springs, Oklahoma « Minneapolis, Minneseta ¢ Fort Worth, Texas * Sioux Falls, South Dakota 
Fort Smith and Little Rock, Ark. * Affiliate—Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico 


(High speed electronic check- 
weigher is product of Bartelt 
Engineering Co., 1900 Harri- 
son Ave., Rockford, Ill.) 

For more information circle 
6457 on Reader Service Slip. 
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} 
Accuracy + 1/64th of an ounce 
All electrical controls ex- 
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Start of the run — 20-ft stand- 
equipped containers are raised off 
ground by hydraulic lifts mounted 
on special truck-trailer chassis 





(Inset) End of the run — Container 
becomes part of truck that makes 
route deliveries. Note recessed legs 


Truck-body-size container with 
built-in stilts serves as 


‘Branch warehouse on wheels 


Dropped off at selected point by transport 
truck; picked up by local-route truck 


New transportation-distri- National Dairy Products 
bution short cuts are offered Corporation’s Sealtest Ice 
by system which combines Cream Branch, with head- 
shipping containers of truck- quarters in Detroit, has gotten 
body size and special kits for excellent results with the sys- 
conversion of standard haul- tem — known as Morhaul. 
ing equipment. Sealtest serves ten areas in 

Leg kit contains four legs (Continued on page 102) 
with counter-balance mecha- 
nism to be installed in a truck 
body or shipping container. 
Lift kit consists of a hydraulic 
lift to be installed on truck 
or trailer chassis. 

Vans and containers thus 
equipped have enabled firms 
to “park” mobile warehouses 
and refrigerated rooms any- 
Where in a territory, freeing 
chassis trucks to make deliv- 
tries of - other similarly 





; ; Beatrice Foods uses 16-ft container 
equipped containers else - as mobile “hardening room" for 


Whe: 


Meadow Gold ice cream 

















two 





Included in the Seal- 
test installation are 
8-pass 24” di- 
ameter x 16 ft. Vilter 
shell and tube con- 
densers. 
ameter x 16 ft. re- 
ceiver is beneath 
them. 






unit. 


A 42” di- 








New Sealtest Dairy Depends 


on VILTER Refrigeration 


@ The new Sealtest Dairy plant, Milwaukee, Wisconsin, processes the 
entire gamut of dairy products—milk, high protein milk, chocolate 
milk, buttermilk, cream, half and half, ice cream, and cottage cheese. 
To keep these products “‘Sealtest Fresh” during processing and storage 
Sealtest depends on Vilter VMC compressors and condensers for 
refrigeration. 

From experience in other plants, Sealtest knows the VMC com- 
pressor delivers an excellent return for each refrigeration dollar in- 
vested. Here’s why: The VMC’s compact design insures more capacity 
in less space ® maintenance costs are lower because VMC com- 
ponents are interchangeable, there’s no extensive downtime ever 
built-in capacity reduction permits automatic operation at reduced 
loads with consequent power savings ® spring loaded safety heads 
offer protection against refrigerant slugs. These and other VMC 
features guarantee dependable Dairy refrigeration at low cost. 


Call upon the Vilter Representative or Distributor nearest you 
for full details on Vilter Refrigeration Equipment for Dairies. 
Sold by Vilter Distributor, Burge Ice Machine Co., Chicago, Illinois 


For these helpful Bulletins write to The Vilter -neee Company, Dept. 0-802, 
2217 S. First St., Milwaukee 7, Wisconsin 





Bulletin 707 


Vilter Condensers Bulletin 817 
Brine Coolers VMC Ammonia 
Heat Exchangers Compressors 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units @ Ammonia & Freon Compressors @ Booster Compressors @ Baudelot Coolers @ Water & Brine Coolers Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils » Valves & Fittings @ Pakice & Polarflake Ice Machines 
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The three Vilter am- 
monia VMC com- 
pressors supplied to 
the Sealtest Dairy in- 
clude two 8-cylinder 
and one 6-cylinder 






















‘Ford Tilt Cab design permits maximum legal 
pallet-loads without highly selective loading 


LESS TO OWN...LESS 


“Better Ford tractor weight distribution— 
more curb weight on the front axle, less 
on the drive axle—helps prevent drive- 
axle overloads without highly selective 
loading. This cuts loading time for a set 
of doubles to 20 minutes! And the Ford 
Tilt’s shorter length enabled us to go 
from 22- to 23}%-ft. trailers. We gain 4 
pallets or 1624% more payload per trip. 


“Our drivers say, ‘Ford C-950 and 
C-1000 models are more maneuverable. 
We can turn our trailers on a dime and spot 
them anywhere. They’re more comfort- 
able, too... much cooler in hot weather.’ 

“All in all, we think Ford Tilts are the 
greatest! We haven't added a single con- 
ventional model since Ford introduced 
their Tilt Cab line.” 


FORD TRUCKS COST 


TO RUN...LAST LONGER, 








says 
Wal 
Fooe 
Los 





NOw! : LNs All tests 


conducted and results 


CERTIFIED PROOF (@ CERTIFIED 


by America’s foremost 


| independent automotive 

FORD TRUCKS (i; research organization* 
oa ee (ih *NAME AVAILABLE ON REQUEST 
Send inquiry to: P.O. Box 2687 

Ford Division, Ford Motor Co. 


Detroit 31, Michigan 


a f i \ a e 
says Phillip P. DeMarco Le 59 Ford Pickups Win 


Warehouse Superintendent 
‘saws canoe (ECONOMY Showdown U.S.A. 
-average 25.2% better 
gas mileage! 


Impartial tests of the 1959 pickup models of all six makes prove 
conclusively that Ford’s 4-ton pickups equipped with Short 
Stroke Sixes are the economy champs for ’59. 


HOW TESTS WERE MADE 


Standard six-cylinder models of the six leading half-ton 
pickups first were put through exhaustive road trials. All 59 
trucks—Ford and competitive—were bought from dealers, just 
as you would buy them. After at least 600 miles break-in, all 
were brought up to manufacturer’s recommended specifications. 


The trucks were then tested — by America’s leading inde- 
pendent automotive testing firm—at constant speeds of 30, 45 
and 60 miles an hour. Next came stop-and-go tests, ranging 
from moderate city traffic to normal retail delivery operation. 
Acceleration rates were carefully timed in each gear to insure 
accurate results for all makes. 


HOW NEW ’59 SIXES RATE IN GAS MILEAGE 
sq | 25.2% 25.2% 


more miles more miles 
FORD per gallon per gallon 
SIXES than Make than the 


Give | “Cc” To 


The ’59 Ford Sixes, in every test, averaged more miles per 
gallon than every other make! Combining all tests, the ’59 
Fords led the average of all other 59 pickups by 25.2%. 


WHAT'S THE SECRET? 


How can a ’59 Ford Six make four gallons do the work of 
five in other trucks? 


First, of all pickup Sixes, only Ford has modern Short Stroke 
design. This new type of engine is basically far more efficient 
than long-stroke Sixes of other pickups. Example: Ford’s Six 


delivers more usable horsepower than any other pickup Six. For | ; 
more information 


Second, to this modern engine Ford has added a new econ- on product at 
omy carburetor. By metering fuel more precisely in both low- por 6459 
and high-speed ranges, Ford’s new carburetor boosts gasoline re ae Ge 
mileage in every type of driving. And Ford’s Economy Car- opposite last page. 
buretor is standard at no extra cost. 


Your Ford Dealer now has the complete report of Economy ( 
Showdown U.S.A. Why not call or visit him today and get the 
whole story firsthand? 





engineered for 
trouble-free service 


FLEXIBLE STEEL CONVEYOR BELTING 


ae Oe ee ee ee 


Built to last, this long-wearing, flexible steel belting resists 
impacts at the loading hopper and on the shipping dock. It 
remains free from distortion and flexible under extreme tem- 
perature changes. Besides, it maintains a perfectly flat surface 
for containers empty or filled. 

The open mesh feature, which assures a positive drive on 
the sprocket, permits the circulation of air and liquids around 
products in process. Also, facilitates sterilizing with steam gun 
while in motion. 

The endless belt for endless service in canning, freezing, 
pickling and dehydrating. 

Made of galvanized steel of the best quality, La Porte belting 
is available in 42” x 1”, or 1” x 1” in any length and practically 


any width. 
7 for illustrated literature, prices. 


LA PORTE |, 


WA MAT AND MFG. CoO. 
7 BOX 124 Dopt.A La Porte, Indiana 
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Ask your Mill Supplier or write 


Neath: 


AT LOW COST WITH 


Guaranteed 


Prevents Spoilage, 
Dehydration, Improves 
Processing, Storage 


Self-contained water or steam units 
cost as little as $10 per unit per 
year to operate. Installations 

can be singly or in groups, 

require no floor space, little 
maintenance. Automatic controls, 
high capacity. A complete line of 
sizes and types to fit your needs. 


OW 


2 


PT a 


FREE! Catalog F-7 illustrates and details complete line. 
Just clip coupon to letterhead and mail now. 


NAME_ 





THE BAHNSON COMPANY 
Winston-Salem, N.C. 
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(Continued from page 99) 
Central and Western Michi- 
gan with 20 Morhaul-equipped 
refrigerated containers, two 
transport trains consisting of 
Morhaul Lift-equipped trucks 
and four-wheel trailers and 
ten local delivery chassis 
equipped with Morhaul Lifts. 

Each train handles two con- 
tainers. (Michigan laws re- 
quire that the second contain- 
er be placed on a four-wheel 
trailer, but in most states two 
or more containers are placed 
on a transport semi-trailer 
chassis.) 


Semi-trailer is specially equipped to 
handle two 16-ft stand-equipped 
containers 


Sealtest refrigerated con- 
tainers are loaded at the cen- 
tral plant in Kalamazoo, with 
an assortment of about 2500 lb 
of ice cream in each contain- 
er. 

The transport train then 
takes the containers to vari- 
ous cities in that area, drop- 
ping one container at a time at 
such cities as Grand Rapids, 
Lansing, Jackson, Holland, 
Hillsdale, Benton Harbor. 

The loaded container is ex- 
changed for an empty at each 
point by the transport train, 
and the stand-by refrigeration 
equipment of the loaded con- 
tainer is plugged into an elec- 
trical outlet. 

Sometime later, the local 
route man, driving his Mor- 
haul-equipped chassis, will 
pick up the full container for 
door-to-door delivery. Mean- 
while, a container is ex- 
changed by the transport at 
another city along its route. 

Arrangements were made 
with local filling stations to 
use some part of their proper- 
ty on which to park the con- 


tainers on their Morhay| 
Stands in exchange for Seal. 
test fuel and preventive main. 
tenance business. 


Proved advantages 


With this set-up, Sealtes 
has added flexibility to op. 
erations, centralized control, 
saved many nonproductive 
hours and eliminated several 
local plants. 

New operation also has cut 
out completely the time spent 
unloading large refrigerated 
transport trailers and reload- 
ing delivery units. 

When a local driver arrives 
with his truck chassis, he can 
dismount his empty container, 
mount the full container and 
take off for delivery to local 
Sealtest customers. Complete 


Lift-equipped straight truck and 
trailer pick up stand-equipped con- 
tainers 


interchange of containers re- 
quires only a few min. 
(Morhaul equipment for in- 
terchange of truck-body-size 
containers is development of 
Special Products Division, 
Moore-Handley Hardware Co., 
Inc., 27 S. 20th St., Birming- 
ham 2, Ala.) 

For more information circle 
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See Page 117 


for handy, classified listing 
of new industrial literature 


> Equipment 
> Ingredients 
> Supplies 
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Association 
News 


Food and Drug 
Administration 


mces that Dr. 
Oral Lee Kline has 
been named to head 
its Division_of Nutri- 
tion, and Dr. Henry 
Fischbach to head its 
Division of Food, suc- 
ceeding Dr. Kline. 
Dr. Kline replaces Dr. 
E. M. Nelson, who 
died last December 
24. Dr. Leo Friedman 
has been designated 
director of research 
for the Division of 
Nutrition. 


National Confec- 
tioners Assn. 


has advanced Douglas 
§. Steinberg from as- 
sistant president to 
resident, succeeding 
Philip P. Gott, re- 
tired. Latter has as- 
sumed new duties as 
vice president of Au- 

Burghard, Inc., 
‘ort Lauderdale, Flor- 
ida. 


American Meat 
Institute’s 
second annual Animal 
Agriculture | Award, 
given to individual 
who has made unique 
contributions to bet- 
terment of American 
livestock indus- 
, Was presented to 
‘Aan B. Kline, f 
met _ president of 
American Farm Bu- 
reau Federation. 


American Institute 
of Baking 


has elected Dr. Clyde 
H. Bailey of St. Paul, 
Harold S. Mitchell, 
Chicago, and Peter G. 
oo — vom 
, to honorary life 
memberships. 


Chocolate Manu- 
facturers Associa- 
tion of the U.S.A. 


is new name for Asso- 
ciation of Cocoa and 
Chocolate Manufactur- 
ets of the United 
States. Newly elected 
executive director of 

h is Bradshaw 
Mintener, forme r- 
ly assistant Secretary 
of Health, Education 
and Welfare. 


Illinois Institute 
of Technology 


Chicago, announces 
addition of an under- 
gtaduate course, 
Food Product Eval- 
uation and Marketing 
echniques,”” to the 
Program offered by 
school’s Food Engi- 
neering Department. 
Problems encountered 
in development of 
new f products, 
from conception of an 
idea to ultimate mar- 
— will be investi- 


(More on page 107) 
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In the food industry, where day-in, day-out reliability and high ma- 
neuverability are essential, you'll find Mack Model N best fills the bill. 


MACK cab-forward trucks 
get the groceries to market 


When unusual maneuverability and 
easier handling were needed in con- 
gested loading dock areas, Mack 
Model N cab-forwards were the 
choice of Reeves Parvin & Co., 
wholesale grocers. Warren Schadt, 
general manager of their Allentown, 
Pa., operation , says: ‘‘We’ve had ex- 
perience with Mack trucks for 15 or 
20 years and if your job calls for top 
performance at low cost, it’ll pay you 
to investigate a Mack.” 

Mack Model N’s (trucks or trac- 
tors) are meeting today’s exacting de- 


mands for local haulage of all kinds, 
as well as for specialized types of 
highway service. Choice of high per- 
formance Mack engines—gasoline or 
diesel. Tilt-action cab for full, fast 
engine accessibility. Low step-height 
for easy entry-exit. Set-back front 
axles for 1/3:2/3 weight distribution 
on trucks and maximum front-axle 
loading on tractors. Choice of 5- to 
15-speed Mack transmissions. Four- 
or six-wheel models with option of 
famous four-wheel rear-drive Mack 
Balanced Bogie. 
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You get all these, plus the built-in 
economy and dependability that are 
traditional with every truck that 
carries the name MACK. Mack 
Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, 
Ltd. 


MAC K 


FIRST NAME FOR 


TRUCKS 
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‘years 
of results that satisfy 
just about everybody... 


except Oakite. And we never will be 
satisfied. Our goal has always been to furnish 


even better cleaning at even lower cost—-AND 


IT ALWAYS WILL BE! 


Sure we’re proud of the hundreds of Oakite 
““firsts’’ in developing fine cleaning com- 
pounds, cost-cutting methods, time-saving me- 
chanical equipment. But we’ll never rest on 
pride. As soon as we find a satisfactory answer 
to a cleaning problem—our research starts 


searching for an even better one. 


That’s why so many users continue to rely 





on Oakite to reduce their ‘‘per unit” cost. 
They know that year after year, they are get- 
ting the best cleaning for the lowest possible 


ONE 


j 
years’ leadership in industrial cleaning 


cost. 









Oakite’s pioneering in the future will mean 
what it has meant for the past 50 years: not 
only better products, but better service... 
better methods . . . better equipment. All 
deliberately designed with you in mind to 
give you the most for your cleaning dollar. 

This handy guide is a distillation of 50 j 
years of Oakite cleaning experience. It can 
save you valuable time—and cold cash, too 
—on all your cleaning operations. Send for 
it. Oakite Products, Inc., 50A Rector Street, 
New York 6, N. Y. 
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Radically new ‘‘steel cable”’ tires 
for over-the-road trucks ... 


. Triple tread life 
. Scorn punctures 
. Run much cooler 


. Soften the ride 


An entirely new type of 
over-the-road truck tire — 
reinforced with steel bands 
and demanding special meth- 
ods of manufacture — now is 
available in individual ver- 
sions from two leading tire 
manufacturers. Here are out- 
standing features of each: 


Goodyear’s ‘‘Unisteel”’ 


Tire’s single-ply rubber 
compound carcass encloses a 
single steel-cable ply running 
radially from bead te bead. 
Between the two plies, and di- 
rectly under crown of tire, are 
three diagonal, tread-rein- 
forcing steel breaker plies. 


In effect, "Unisteel" tire lays 

down a continuous rubber com- 

pound belt and rolls over it like 
a caterpillar track 


Breaker plies insulate tread 
of the “Unisteel” away from 
the flexible, one-ply steel ca- 
ble body, diverting flexing 
movement from the tread and 
confining it to the relatively 
thin, extremely strong and 
flexible steel-cable sidewalls. 

Latter deflect 30 per cent 
more than conventional tires, 
serving as an “extra set of 
springs” to cushion load and 
equipment (and driver) 
against shock and pounding..: 

Result is greatly increased 
tread life — up to three times 
ordinarily anticipated tread 
mileage — and substantially 
reduced running temp (up to 
100°) for prolonged over-all 
tire life and greater safety. 

Other advantages shown in 


laboratory and road tests iq. 


clude three times the previdyg 


resistance to punctures ang | 


cuts, as well as a reduction jp 
rolling resistance that jp. 
creases fuel savings by a5 
much as ten per cent. 
Because the tire requires g 
radical departure from con. 
ventional methods of many. 
facture (for example, a dozen 
specially developed rubber 
compounds), production may 
be limited for the present, 


Firestone’s ‘‘Steelcord W-2” 


Tire has only one ply, run- 
ning at a zero angle — 
straight from bead to bead — 
and the running area is forti- 
fied with up to five bands of 
steel cords in the crown area, 

These five bands of steel 
restrict tread movement, in- 
crease tread life, improve 
traction, reduce power loss 
and tire running temperatures 
and prolong the original tire 
life, permitting many retreads, 

Results from over five mil- 
lion test miles show that the 
“Steelcord W-2” has these 
seven specific advantages: 1) 
doubles original tread mileage 
on drive wheels, 2) operates 
up to 100° cooler, 3) provides 
25 per cent reduction in pow- 
er loss, 4) has load-carrying 
capacity equal to extra-ply- 
rating textile tires, 5) gives 
better traction because of 
larger and longer “footprint,” 
6) gives softer ride to reduce 
equipment maintenance cost, 
7) provides greatly increased 
resistance to impact and punc- 
tures. 

To insure maximum adhe- 
sion and distribution of stress- 
es, eight new rubber com- 
pounds were developed and 
incorporated in construction 
of this tire. 


(“Steelcord W-2” tire is avail- 
able in the four most popular 
sizes — 8.25-20, 9.00-20, 10.00- 
20 and 10.00-22 — from The 
Firestone Tire & Rubber 
Company, Inc., 1200 Fire- 
stone Parkway, Akron 17, 0.) 

For more information circle 
6465 on Reader Service Slip. 


(Tube-type “Unisteel” tire is 
being produced in sizes 7.50- 
20, 8.25-20, 9.00-20, 10.00-20 
and 10.00-22 by The Goodyear 
Tire & Rubber Company, 
Akron 16, Ohio.) 

For more information circle 
6466 on Reader Service Slip. 
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& MAINTENANCE 


One man loads molds and pans into basket, ready for high turbu- 
lent washer (center). Second man removes baskets with air winch 
after 15 minute wash for transfer to rinse tank 


Now — cleaner meat pans — 
at $5000 per year saving 









Wilson & Co. achieve effective mechan- 
ical washing—no 'milkstone’, no 
clogged vents. Amortizes in one year. 


T. W. ROSS, Industrial Engineer, 
planning and methods dept. 
Wilson & Co., Los Angeles, Calif. 
as reported by KARL ROBE 
Associate Editor 


Problem: Hand cleaning the 
pans and molds in which loaf 
meats are cooked is slow, te- 
dious and expensive. However, 
until recently no better meth- 
od had been observed which 
would apply to operations at 
the Los Angeles plant of Wil- 
son & Co. 

For the hand operation, a 
mild alkali was necessary and 
lower temperatures were used. 
Workers simply could not 
stand strong solutions or high- 
er temperatures when working 
in solution all day. This meant 
that washing efficiency was 
sacrificed. 

One mechanical agitating 
method was tried, but it did 
not do an adequate job. Vent 
openings in ham molds were 
not clear of meat and hand 
wiping was necessary to clean 
under plate stops. Hand wip- 
ing was also necessary before 
rinsing, and milkstone build- 


up was not satisfactorily con- 
trolled. 


MARCH 1959 


Solution: A_ mechanical 
washer designed for cleaning 
dairy pipes and equipment 
was tried experimentally. The 
unit consists of a_ stainless 
steel tank (see photo) in 
which the parts are immersed. 

Two 10-hp pumps keep the 
solution in a state of high 
turbulence by continuous re- 
circulation through several 
ports along the inside of the 
tank. Friction of the high tur- 
bulence maintains proper tem- 
perature without added heat- 
ing accessories. 

Baskets to hold the pans 
during cleaning were made of 
3%,-inch diameter stainless 
steel rod with 2%4-inch mesh. 
Baskets were scaled so that 
three fit end-to-end in the 
washer. 

How it operates: One man 
places molds and pans into 
basket, places them in washer. 
He does preliminary inspec- 
tion and spot cleaning as 
needed. Baskets with molds 
are lowered into washer. 

Second operator removes 
basket by means of an air- 
operated winch after 15-min- 
ute cleaning cycle. Jogging 
the winch, he rinses pans or 

(Continued on next page) 













Life in these excited states... 


Nahe a 






“I got the pot and tubing 
corrosion licked, but 
now the jugs won't hold up!” 


































Highest pump- 
ing efficiency, 
with faultless 
corrosion resist- 
ance. Hard rub- 
ber casing and 
impeller; Has- 
telloy C shaft. 
80 gpm. Bul. 
CE-55. 


Still bothered 
by corrosion? 


Downtime, ruined equipment, end- 
less repairs are more than disturb- 
ing...they’re expensive too. You 
can put an end to 85 to 100% of 
your corrosion and contamination 
losses by specifying chemical- 
resistant Ace rubber and plastic 
equipment... pipe, valves, tanks, 
— oa pumps. American Hard Rubber 
facts. Company’s 108 years of experience 
is ready to help you with any ' 
problem. i 


Liquids never 
touch metal in 
Ace diaphragm 
valves! Rubber 
or plastic-lined 
cast iron, or 
solid plastic 





High-impact, 


vent welded fit- 
tings. Valves 2 


to 4”. Threaded 
or socket-weld 


rubber- plastic, = ne 
oo economi- 

cal for average ¥ ss 
chemicals. /2 to wre ae, tig 

6”. Screw or sol- 40, 80 & 120, '% 
















to 2”. NSF- 


tines. V 
cansoved. Ball fittings. Valves 
80A. 


Y% to 2”. NSF- 
approved. Free 
Bul. 





=e 





“AMERICAN HARD RUBBER COMPANY 
DIVISION OF AMERACE CORPORATION 


Ace Road * Butler, New Jersey 
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SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


FLOOR -NU 


STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 





SEND FOR NO-RISK 
QUANTITY. Send for 26-Ib. 
unit. Use half. If not satisfied 
return balance prepaid for 
credit on entire unit. 











3418 GRATIOT ST. 








STEELCOTE MFG. CO 








ROTTING 
BEAUTY 


TRANSFORMS WET, 
WALLS TO SANITARY 


This bactericide, fungicide system is a 

TCL tame Lite Me tole ae  d 
durable performance in thousands of plants is 
NTL ae ttm ele Mae rte die 







To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish Is 


EPO-LUX 100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 


ST. LOUIS 3, MO., U.S.A. 











RODNEY, ONTARIO, CANADA 
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Outwears canvas 5 to 1 


> New Werx glove replaces canvas and goatskin at 40 to 
80% saving. A new vinyl impregnated fabric. Gives amazing 
wear, yet is light, flexible, cool. Sure-gripping, lint-free, wash- 
able. Men’s and women’s sizes, slip-on or knitwrist styles. 


> Free Test Offer to Listed Firms: We will supply samples 
of this Werx glove for comparison-test on jobs where you are 
now using canvas or goatskin gloves. Specify men’s or 
women’s size. Edmont Manufacturing Company, 1212 Wal- 
nut Street, Coshocton, Ohio. In Canada write MSA, Toronto. 


WERX a new Edmont job-fitted glove 


6469 on Reader Service Slip 
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CUT 


TOMATO TRIMMING COSTS! 











Remarkable 
NEW Automatic 
Tomato Trimmer 


@ Cuts trimming 
costs more than half! No 
hand trimming needed... . you 
save up to 75% in labor costs. 


@ Boosts production... automatic trimming 
increases output many tons per hour. 


@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 


@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of 
Stainless steel... 
the trimmer is easy 
to clean... easy 
to maintain. 





Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP CO. 


227 EE. SOUTH ST INDIANAPOLIS 25, INDIANA 
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sanitation 


(Continued from preceding page) 
molds by sloshing the basket 
up and down in rinse tank 
Fresh water flows continuous. 
ly into rinse tank and out 
through overflow pipe. 
Air-powered winch was 
chosen for two reasons: (1) 
an air line was nearby, and 
(2) air motor allows fast jog. 








Operator "jogs" basket of molds in 
fresh-water rinse tank, then places 
them in mobile gondola in fore. 


ground for return to processing area 


ging of baskets in rinse wa- 
ter. 

Meat clingage to inside of 
some molds was a problem at 
first. This was a soft clingage 
which- differed from the rock- 
like “milkstone” deposits 
common to such equipment. 
Mechanical methods had pre- 
viously been unable to remove 
this soft clingage and hand 
wiping had been necessary. 

Finally, this problem was 
resolved by giving the pans 
a ten-to-fifteen minute soak 
in the mobile tanks which 
transported the pans from 
cooking department. 

Results: Hand washing of 
pans and molds formerly re- 
quired around 120 to 140 hours 
of work per week. Now, the 
equipment is washed cleaner 
in only 75 to 80 hours a week. 

Working conditions are im- 
proved. Workers no _ longer 
work in hot alkali solution. 
Because of this, stronger alka- 
lis and higher working tem- 
peratures are used which in- 
creases the cleaning efficiency. 

There has been no appre- 
ciable build-up of accumulated 
hard deposits — so-called 
milkstone — in the pans and 


(Continued on page 108) 
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Association 
News 


AMA National 
Packaging 
Exposition 


i hicago next 
Beth , will have 
nearly 400 suppliers of 
packaging materials, 
equipment and sery- 
ices displaying the 
newest in machinery, 
containers, designs, 
etc., used in packag- 
ing, packing and ship- 
ing of consumer and 
industrial goods. Con- 
current National Pack- 
aging Conference will 
have as Opening ses- 
sion feature an ap- 
isal of the packag- 
ing function from top 
management’s view- 
point by a panel of 
company presidents. 


Association of 
Official Agricul- 
tural Chemists 


will accept, until 
April 1, 1959, nomi- 
nations for the third 
AOAC Harvey W. 
Wiley Awar for 
Achievement in Ana- 
lytical Methods. 
ward, which consists 
of $500 cash, goes to 
scientist who makes 
outstanding contribu- 
tion to development 
of methods of analysis 
for foods, drugs, cos- 
metics, feeds, fertiliz- 
ers and pesticides, or 
for use in general 
analytical chemistry. 
Nominees need not be 
members of the 
AOAC. Secretary is 
William Horwitz, Box 
540, Benjamin Frank- 
lin Station, Washing- 
ton 4, D.C. 


Syracuse Univer- 
sity 

has received as a gift 
from Continental Can 
someeer the latter’s 
99,200 sq ft, $500,000 
equipment manufac- 
turing plant, located 
within a few blocks 
of the university’s 
campus. Structure will 
be used to house re- 
Search activities, and 
may be used by the 
university's Adult 
Education Division for 
evening study by the 
people of Syracuse. 
Continental closed the 
plant as result of tech- 
nological improvement 
in can closing ma- 
chines made there — 
the new machines op- 
erating at such speed 
that fewer are needed. 


For 

more information 
_ On product at 
tight, circle 6471 
see information 
request blank 
Opposite last page. 
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MORE OF THE GARLOCK 2 ae 
] 


Replacement Costs and Downtime Minimized 


LONGER PACKING LIFE, Garlock LATTICE-BRAID Pack- 
ings employ a through-and-through braiding construc- 
tion. As illustrated above, each strand passes diagonally 
through the packing body at a 45° angle. This unique 
construction makes a completely unified structure, result- 
ing in greater strength. And, since there is no single outer 
braid or cover to wear through, Garlock LATTICE-BRAID 
will wear far beyond the limits of ordinary packings. Less 
gland pressure is required to effect an adequate seal, 
resulting in longer sleeve and packing life, less down- 
time and maintenance. 


LATTICE-BRAID PACKINGS OF PURE TEFLON YARN reduce 
process shutdowns wherever severe operating conditions 
are encountered. They are recommended for use on high- 
speed centrifugal pump shafts, reciprocating rods and 
valve stems against acids, caustic solutions, edible liq- 
uids, paper pulp and other products for which non- 


THE GARLOCK PACKING COMPANY, Palmyra, N. Y. 


with GARLOCK Lattice-BraAip* TEFLON} Packings 


contamination is a requisite. The chemically inert Teflon 
yarn is non-contaminating, tough, yet resilient for effec- 
tive sealing, and provides cooler operation under extreme 
temperatures (+500°F) and resistance to chemical 
exposure. 


LATTICE-BRAID ASBESTOS PACKINGS WITH TEFLON IMPREG- 
NATION reduce friction and assure effective sealing with 
less gland pressure. Style 5861 is recommended for serv- 
ice against edible products, paper pulp and other prod- 
ucts where non-contamination is important. 


LATTICE-BRAID Packings are another important part of the 
Garlock 2,000 . . . two thousand different styles of pack- 
ings, gaskets, and seals for every need. The only complete 
line. See your local Garlock representative, or write for 
LATTICE-BRAID Folder AD-131. 


FOR PROMPT SERVICE, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada. 


Gannocx 


*Garlock Trade Mark 
+DuPont Trade Mark 


Packings, Gaskets, Oil Seals, Mechanical Seals, 
Molded and Extruded Rubber, Plastic Products 














maintenance 


(Continued from page 106) 


molds. With the mechanical 
washing, the period between 
acid rinses to control milk- 
stone is six times longer— 
equipment is acid rinsed only 
once in six months for com- 
plete control. 

Total detergent cost has 
climbed _  an_ insignificant 
amount — about $100 per 
year. Net gain for a year’s 
operation is around $5000 — 
approximately the cost of the 
entire installation. 

Troublesome spots such as 
vents and plate stops no 
longer need individual atten- 
tion. With the pans and molds 
kept in better condition, 
molding and unloading opera- 
tions are now easier and fast- 
er. 


(Jiffix high turbulent washer - 


is product of Jiffix Division, 
Creative Metals Corp., 1290 
Powell St., Emeryville, Calif.) 

For more information circle 
6472 on Reader Service Slip. 


Hand-controlled, 
variable-speed sheaves 
provide low-cost drive 


Uses: A low-cost, variable 
speed drive for electric motors 
is provided by two variable 
speed sheaves and a hand 
control. 

Features: The new line fea- 
tures the use of wide V-belts 
employing a 1-3/16-inch cen- 
ter. 

Controllable sheave is mo- 


conic J 





Drive is composed of two sheaves 
and a hand control 


tor-mounted; spring-actuated 
sheave is mounted on the 
shaft of the driven member. 


(Continued on page 110) 
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STOP CORROSION 


tron destroying your platrt{ 


TRUSCON “Speed Rex” Protects Metal, 
Concrete and Wood Against The Ravages 
of Acids, Alkali, Moisture! 


Truscon’s business is helping your Maintenance 
Department cut costs, prevent expensive dam- 
age to your plant and equipment. 


One of Truscon’s products that can be tre- 
mendously helpful to your Maintenance Chief is 
“Speed Rex” .. . an all-purpose coating that owes 
its outstanding characteristics to DEVRAN, an 
Epoxy Resin that imparts to paint greater re- 
sistance to corrosive chemicals. 


Maintenance Problem? TELL IT TO TRUSCON! 





TRUSCO 


*#— TRUSCON 


IT’S ALIVE! IT’S DEVRAN! 
Devran (Epoxy Resin) en- 
ables ‘Speed Rex’’ to bounce 
back from hard knocks as 
well as from chemicals. Actu- 
ally, a ball of solid Devran 
— more bounce than a golf 
ball! 


Resists the 


rai N 
A hi 


ee 





Division of Devoe & Raynolds Co., Inc., Detroit 11, Michigan 
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Improves sanitation 
and safety 


Flooring bond to 
eliminates} 0 




























Grease-resistant, non-slip sur- V 
facing material proves superior ee 
to concrete, pliable mastics for ; 
wet floors of poultry processor y 
r 
t 
CARLO P. PANATTONI 
u 
President 

American Poultry Company c 
t 
a 
si 
Problem: General floor de- Ce 
terioration and leakage around u 
a copper water flume on the fl 
second floor eviscerating room 
of the American Poultry Co, ti 
San Francisco, Calif. Pe 

Repeated attempts to seal 
the flume with concrete and WwW 
pliable mastics have been un- fl 
successful. Concrete will not sl 
Ww 


bond to the copper and the 
mastics were quickly washed 
out by the detergents neces- 
sary for adequate sanitation of 
plant areas. 

The flume, a duct ten inches 
deep and ten inches wide | 
forms an L forty feet long | 


» 
Monile resurfacing material | 
poured to a one-half inch layer, 
continues to resist wear from 
heavy traffic of  steel-wh led 
trucks, the effects of soaking) 
water, organic oils, fats, and. 
greases which erode other surfaces 
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L.OOK for new ways to prevent spoilage 







SANITATION 
& MAINTENANCE 






Failure of concrete to bond to the 
copper drain-water flume is shown 
white arrows. Black arrow shows 


badly spalled and eroded surface 







before resurfacing 


ond! to drain flume — 
nate? overhead leaking 


with a ten-foot base, and runs 

















oa through the center of the sec- . 

ond floor eviscerating room. A 
S for two-inch flange on the flume 
essor was intended to provide the 

necessary leakproof seal be- 

tween flume and flooring pre- 

venting water from working 

under the flume. 

Natural shrinking of the 

ny concrete first caused the floor 

to pull away. Two years ago 

a second floor covering, con- 

sisting of a four-inch layer of 
r de- concrete, was carefully worked 
fi | geet baad oietime | EXTRAORDINARY NEW GERMICIDE 
n the flange. R Di Fe 
room It too, pulled away, permit- 
Co, ting leaking around the cop- 

per flume. WELADYNE is a new “Tamed Iodine”® germicide for food unmatched history of scientific evaluation and success. 
seal Solution: Existing concrete plants. Its advantages for the reduction of spoilage are Why not use it as a hand dip and for general housekeeping 
- and was dug out from around the extraordinary. Nonselective biocidal activity. Lack of throughout your plant? We’d be glad to supply a sample 
1 un- flume, leaving a trench about toxicity. A detergent action that eliminates separate clean- and full information. Just call your local West office. Or 
| not six inches deep and four inches ing. Extremely low cost. And more, as indicated above. send the coupon below to our Long Island City head- 
- = Se WELADYNE Offers greater germicidal capacity than other quarters, Dept. 60. 


eces- 
on of 


iches 


long 






VG 
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germicides. As shown by tests on common pathogens. It 
is quick acting, long lasting. Destroys bacteria that cause 
odors and spoilage. Inhibits their reformation without 
residual carry-over of odor or flavor. 


WELADYNE, With its “Tamed Iodine” advantages, costs less 
than 2¢ a gallon at general-purpose use dilution. It has an 






PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 














WEST DISINFECTING DIVISION 
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O Send a WELADYNE sample and full information. 
O Have a Representative call. 


Name 





OP A ee oo) eee 


WEST CHEMICAL PRODUCTS INC, 
42-16 West Street, Long Island City 1, New York 


Branches in principal cities 
CANADA: 5621-23 Casgrain Avenue, Montreal 
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FIRST 


MOLDED PLASTIC 
ROTARY FILTER 


FROM 


ORR-OLIVE 


developed for corrosive applications 
cuts cost - reduces scaling problems 


NOW —for many corrosive applications which normally require 
alloy metal or rubber-covered construction—Dorr-Oliver presents 
a new and revolutionary rotary drum vacuum filter. 

It’s the first commercially successful filter available with all essen- 
tial components fabricated of a wide variety of glass reinforced 
plastics. Plastic selected is dependent entirely upon application. 

Plastic construction results in lower cost than rubber-covered 
or alloy metal machines of comparable size and design. Reduced 
weight means economies in structural requirements, rigging and 
transportation. Apart from corrosion-resistance, the plastic sur- 
faces offer special advantages where scaling is a problem, thus 
cutting maintenance costs. Snap-out rubber drainage grids pro- 
vide for easy inspection and replacement. 

The new Dorr-Oliver plastic filter has already been thoroughly 
tested handling acid’leach solutions in a large uranium mill. It 
is backed by the long experience of Dorr-Oliver in building all 
types of filters. Models are available with filtering areas from 
9 to 100 sq. ft. and 3-ft. and 4-ft. diam. drums with faces from 
1 to 8 ft. For more information, write to Dorr-Oliver Incorporated, 
Stamford, Connecticut. 





geo OonRn-Orxt1 





stameroee ° Connwmectricut ° ¥. 8. a, 


6475 on Reader Service Slip 


sanitation & maintenance 


(Continued from preceding page) 


Monile, a _ high strength, 
impact- and chemical-resist- 
ant monolithic floor surfacing 
material was used to fill the 
trench and to resurface the 
remaining 5000 square feet of 
floor surface. 

A one-half-inch layer of 
the Monile was sufficient to 
provide a_ tight waterproof 
bond between the old and new 
flooring and to seal the flume. 
Since some water was found 
to be leaking through the 
welded flume joints, Monile 
was also applied to the inte- 
rior surface of the flume. 

Results: The new flooring 
cured rapidly enabling the 
heavy trucks containing ice 
water and poultry to be moved 
across the floor shortly after 
resurfacing. 


Wear resistance 


High resiliency, shock-ab- 
sorption, and impact-resist- 
ance characteristics coupled 
with the high compressive 
strength of the Monile has 
continued to resist the wear 
caused by the steel wheels on 
our trucks. 

The floor’s surface looks like 
unglazed tile. Although con- 
tinually wet, it is inherently 
not slippery; an important 
safety consideration. 

The one-piece joint-free 
surface bonds to building col- 
umns, equipment legs, and 
stanchions preventing cracks 
and crevices to trap dirt and 
food particles. Sterilizing 
chemicals and detergents used 
in sanitation do not affect the 
Monile surface. 

Higher standards of sanita- 
tion and safety coupled with 
reduced maintenance costs has 
aroused the interest of officials 
of other San Francisco food 
processing plants as well as 
California and Federal food 
and health inspectors. 

Our experience may provide 
a possible industry-wide solu- 
tion to floor maintenance un- 
der adverse conditions. 


(Monile floor surfacing mate- 
rial is a product of the Master 
Mechanics Company, 2097 Co- 
lumbus Road, Cleveland 13, 
Ohio.) 

For more information circle 
6476 on Reader Service Slip. 
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Sheaves are smooth faceg 
and have sintered bronze 
bushings lubricated at the 
factory. Belt alignment igs ay. 
tomatic. 

Speed ranges from 400 to 
3200 rpm can be obtained a 
the driven shaft of a 1750 rpm 
motor. 

Description: Drives are ayaj]. 
able in capacities from 1 to 3 
hp with speed-change ratios as 
high as 8:1. 


(Smooth-faced sheaves and 
drives are manufactured by 
Speed Selector Inc., P.O. Box 
312, Chagrin Falls, Ohio.) 
For more information circle 
6477 on Reader Service Slip. 


Medicated soap 
cuts dermatitis 
absenteeism 80% 


Problem: Severe absentee- 
ism among women used to pin 
chickens in a poultry process- 
ing plant was traced to infec- 
tions on the hands. 

Fifty per cent of these em- 
ployees failed to report for 
work. As one girl recovered 
and returned another new 
case broke out and a new girl 
reported absent. 

Solution: A daily sanitation 
program was installed, based 
on the use of a medicated 
liquid soap of the type used 
by surgeons. Soap contains 25 
per cent hexachlorophene to 
control skin bacteria on the 
hands. 

Girls washed their hands 
each time they left the bench. 
A layer of the bactericide re- 
mained on the hands for added 
protection. Counts of 99 per 
cent kill were attained. 

Results: Absenteeism was 
cut to less than 10 per cent. 
Soap contains lanolin and 
soothing emollients to help 
keep hands smooth and soft. 

Since hands were kept more 
germ free, counts on the poul- 
try were correspondingly re- 
duced. 


(Germa-Medica_ medicated 
liquid soap is a product of the 
Huntington Laboratories, Inc., 
Huntington, Indiana.) 

For more information circle 
6478 on Reader Service Slip. 
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INSTRUMENTATION 


Comptex, high speed ma- 
chinery, now available to the 
food industry to combine in- 
dividual processes into one 
integrated production line, 
represents heavy investment. 

Therefore, the machinery 
must operate with a minimum 
of downtime and a maximum 
of efficiency. 

The speed of these machines 
is such, however, that if they 
are not stopped immediately 
when errors occur, they may 
jam, causing heavy equip- 
ment damage. The resulting 
downtime for repairs can 
mean prolonged interruptions 
in production. 

To prevent such _ break- 
down, a sequential control 
system has been developed 
which will detect any initial 
error made by a machine, and 
then take action to correct the 
error or stop the machine im- 
mediately before a second 
mistake can be made. 

Such a system is being used 
by a can manufacturer with a 
high-speed multiple-die press 
employed to stamp out can 
ends. This press makes as 
many as three or four strokes 
every second, ejecting from 10 
to 30 ends with each stroke. 





Up to 120 inspections /sec 


Thus, to check proper action 
of machine could mean making 
up to as many as 120 inspec- 
tions per second. 

Should an end be either 
misformed or not ejected from 
the machine, pile-up of can 
ends under one die could cause 
the press to be severely dam- 
aged, seriously disrupting pro- 
duction. 

The control system applied 
to this machine, however, 
prevents such jam-ups. Sys- 
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Reduces downtime of 
high-speed machinery 


processing operations practical 


Sequential control makes integrated, fast 


tem for this particular appli- 
cation consists of two major 
parts. 

The basic part is a photo- 
electrically actuated unit that 
detects the number of can 
ends being ejected and signals 
that the press has ejected all 
ends produced by one stroke. 

If all ends have not been 
ejected, system shuts down the 
press within milliseconds after 
detection. 

Since tin sheet is not fed in- 
to the press continuously, not 
every die will form a can end 
with every stroke of the press. 
Therefore, the second part to 
the system anticipates when 
each row of dies will eject 
ends and when they will not. 


Detects tin position 


This part of the system de- 
tects the position of the tin 
sheet entering the press as to 
when it is under the dies and 
when it is not. Thus, informa- 
tion is provided with each 
stroke of the press as to when 
can ends will come out and 
when they will not. 

Therefore, even though an 
end has not been made, the 
signal will indicate that the 
die is free. 

As pointed out earlier, con- 
trol system may also be used 
to correct as well as detect 
errors. Therefore, it may also 
be adapted to process control, 
making corrections by means 
of a feed back system. 

Also, whether or not the 
machine shuts down upon de- 
tection of error, depends upon 
the nature of the operation. 

For example, system may be 
adapted to dimension meas- 
urement on a production line. 

In this case, a production 

(Continued on next page) 


















How Langendorf Bakeries 


SAVE WEIGH, WAIT and DOUGH 


with NEPTUN 





Taste-perfect baked goods and low cost operation depend on getting 
exactly the right amount of each ingredient into the mix with mini- 
mum handling. That’s what these four Neptune meters are doing 
for Langendorf United Bakeries, Inc....saving materials, time, 
labor...eliminating the hauling of bags and buckets. Liquid sugar, 
hot shortening and water are all moved and measured “in the pipe”. 
Accurate metered measurement keeps the profits in production, 
and uniform flavor in the goods. 

Savings in time and ingredients can be made in your plant by 
adding Neptune meters wherever liquids are batched, blended or 
transferred. Tell us what you want meters to do and we’ll gladly 
give you recommendations. 

GET THE FACTS 
Ask for helpful 
Meter Data 
Bulletin 566 CFP. 
See Neptune Data 


Pages in Chemical 
Engineering Catalog. 












Bronches In: 

ATLANTA * BOSTON 
CHICAGO * DALLAS + DENVER 
LOS ANGELES + LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA * PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) 

IN CANADA: TORONTO 14, ONT. 


NEPTUNE METER COMPANY 


19 West 50th Street » New York 20, N.Y. 


| 
| 
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CURTISS-WRIGHT 


DENSITY GAUGE 


An “on-the-line” density check for liquids and 
free-flowing solids that speeds production, cuts costs 


Now you can know that your product is up to 
standard concentration—can for can, bottle for 
bottle, package for package. The Curtiss-Wright 
Density Gauge, mounted on pipes or other car- 
riers from 14” to 36” in diameter, provides con- 
tinuous reading and recording of the density of 
any free-flowing material. 

Using radiated nuclear energy from a sealed 
source, not touching the product, the gauge can 
read the density—record—and automatically 
control it. 

Either of the two designs—one for light, another 
for heavy industry—may be located remotely. 
Advanced Curtiss-Wright engineering provides 
long-term reliability—minimum maintenance. 


WRITE FOR FULL DETAILS TODAY 


ELECTRONICS Praiate 


CURTISS: MTT 


CORPORATION * CARLSTADT, N. J 
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instrumentation 


(Continued from preceding page) 

unit either above or below a 
specified size would not im- 
ply damage to the machine. 
Therefore, the control system 
would simply reject the im- 
properly sized unit without 
shutting down the machine. 


(Simultaneous Position De- 
tector control system was de- 
veloped by Sterns Control 
Corp., Great Neck, N. Y.) 
For more information circle 
6481 on Reader Service Slip. 


Adds ‘‘thin-line’’ indicating 
controller to series 


Instrument features minimum 
air usage 


Uses: “Thin-line” indicating 
controller, with diaphragm- 
operated valves, permits grad- 
ual, accurate regulation of 
temperature or pressure. 

Features: Air consumption 
of instrument, with a stable 
valve position, is 25 cubic 
inches of free air per minute. 

This is from 66 to 75 per 
cent less than with other con- 
trollers. 

Lower air consumption re- 
duces compressor operating 
costs and chances of foreign 
particles clogging the instru- 
ment. 

If the pilot valve should be- 
come clogged, operator simply 
presses a restriction cleaner 
to clear the line and keep the 
instrument in service. 

Both the restriction cleaner 
and pilot valve filter are in 
cartridge form for easy re- 
placement. 

Description: Changes in 
process under control are 


Temperature-pressure controller 
is 12-%" high, 8-11/16" wide 
and 3-7/16" deep 


check moisture content 
with the 


DIETERT-DETROIT 
MOISTURE TELLER 


Determine the moisture content of any 
material quickly, easily and accurately with 
the modern, low priced Dietert-Detroit 
Moisture Teller. Direct testing method .. . 
no chemicals, calibrations or involved com- 
putations necessary. Ideal for research, 
analysis and control work. 


See How Dietert-Detroit Moisture 
Tellers Speed up Testing Time! 


Sample Drying 
Sample Size Temp. Time 


Grams  Degs. F. Min. 
Sand 50 250 3 
Paper 50 250 15 lu) Cay 
Salt 20 260 6 Kon 
Soap 10 250 9 
' 3 Noy! 


Color Pigment 10 212 

Liquid Wax 250 15 
Yeast 50 280 15 
Licorice Extract 220 30 
Pig Meal 25 250 2 
Mash Pellets 255 25 
Pulverized Oats 255 10 
Glass Powder 250 20 
Flour 250 12 
Textile Fibers 300 15 
Wood Pulp 250 7 


HARRY W. DIETERT CO. cautemenr 


DETROIT 4, MICH. 


Illustrates and describes 
complete line of Dietert. 
Detroit Moisture Testing 
Equipment, includin 
Moisture Tellers, Speed 
Ovens, Speed Desiccators 
and accessory items, 
Moisture Teller No. 276 
illustrated above. 


9330 ROSELAWN 
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NEW - 


RCRA: 


_SHAFT MOTION 


Connects to 
rotating shaft 


Actuates warning 
lights or other signals, 
Operates 

control switches. 


PROVIDES positive swlioatien of drop in speed or stopping 
of machinery 
PROTECTS conveyors « elevators « feeders « belt conveyors 


OPERATING SPEEDS of 10 to 150 rpm make the ROTO-GUARD 
applicable to automatic protection of slow-moving machin- 
ery used in material handling and similar systems 


RUGGED AND COMPACT: approx. 5” x 6” x 6”. 
SIMPLE ¢ POSITIVE ¢ RELIABLE « LOW COST 


A Development of Writ 
rife 


THE BIN-DICATOR COMPANY f 
13946-C Kercheval e Detroit 15, Michigan ~* 
Bulletin 


Specialists in Automatic Control Devices for R 
Material Handling Systems for Over 20 Years G-16 
*TRADE MARK 


WE SELL DIRECT * PHONE ORDERS COLLECT 
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instrumentation 


sensed by a remote nitrogen- 
filled bulb, connected by a 
capillary to the controller. For 
pressure control, a pressure 
spiral element is used. 

These changes are relayed 
by controller to the valve, 
which modulates the heating, 
cooling or pressure medium to 
keep the process at the desired 
point. 

Instrument has a 5%-inch 
long indicating scale, coupled 
with a circle-and-pointer con- 
trol and index design. Recessed 
cover opening reduces shadow 
on the scale. 

Index settings can be made 
from both outside and inside 
the case which has a gray, 
hammertone, enamel finish. 

Instrument is available, in 
stock, with three temperature 
and four pressure ranges. 


(“Thin-line” indicating con- 
troller (Automator Series 200) 
is a product of The Powers 
Regulator Co., 3434 Oakton 
St., Skokie, Ill.) 

For more information circle 
6484 on Reader Service Slip. 


Throttling-type pneumatic 
control added to line 


Uses: An indicating, throt- 
tling-type pneumatic control, 
having many applications in 
the food processing industry, 
has been added to an estab- 
lished line of control instru- 
ments. 

Instrument may be used for 
controlling heat for baking 
ovens, smoke houses, steam 
kettles and many other de- 
vices where close control is 
necessary. 

Features: Control features 
adjustable throttling range, 3 
to 20 per cent, and a built-in, 
fail-safe device which provides 
for immediate automatic shut- 
down of air valve in case of 
failure of air supply to con- 
trol. 

_ Description: Mechanism of 
instrument positions an air- 
operated steam valve or other 
alr-operated device by throt- 
tling pressure in a 15-pound 
air line, 

Unit has wide, high-visibil- 
ty scale for both setting and 
indicating pointer. Setting ad- 


(Continued on next page) 
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a temperature 
transmitter 
with built-in 

indicator 


Here’s a brand new instrument engineered specifically for the job 
of indicating and transmitting temperature. 

The new Foxboro M/44 Indicating Temperature Transmitter 
offers the inherent simplicity of a motion balance instrument. It 
works with any filled thermal system — transmits its output pres- 
sure to any remote 3-15 psi recorder, controller, or indicator. 

The M/44’s indicating scale and fluorescent red pointer are 
visible up to 20 feet away. And since the pointer is directly linked 
to the measuring element, the instrument continues to indicate 
process temperature even in event of an air supply failure. 

The new M/44 is one of the many advanced Foxboro instruments 
for measurement and control of temperature from —450 to +2800. 
Others are listed at the right. Ask your Foxboro Field Engineer 
about any of them. Or write The Foxboro Company, 923 Neponset 
Avenue, Foxboro, Massachusetts. 


BOR 


REG. U.S. PAT. OFF, 
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COMPLETE TEMPERATURE 
INSTRUMENTATION 


PRIMARY ELEMENTS 
Complete selection for filled thermal 
systems, and for electric resistance bulb 
and thermocouple type systems 
TRANSMITTERS 
Foxboro motion balance type (shown above) 
for local indication and simplicity, 
or Type 12A force balance 
for maximum overrange protection. 


CONTROLLERS 


INDICATORS 
RECORDERS 


air, electric, 
and electronic 
operated 


TEMPERATURE MEASUREMENT AND CONTROL 











What Goes On In This 
GAULIN HOMOGENIZER 


Can Save You Money in Blending, 
Dispersing, Emulsifying 





Laboratory Homogenizer 
Bulletin LH-55 


RE Colloid Mill Bulletin C-57 








Gaulin Particle Control . . . the skill of know- 
ing the one best way to disperse, emulsify or 
blend . . . can bring dollar savings to your 
processing. 


Homogenizer, Sub-Micron Disperser or 
Colloid Mill . . . members of the GTA team 
. .. can improve mixing or blending to such 
a degree that ingredient costs can be reduced, 
product quality improved, difficult formulas 
homogenized. 


It’s no secret, but it takes know-how: That’s 
what GTA ... Gaulin Technical Assistance 
. .. is for. Send us your problems or write for 
Technical Bulletins H-55, LH-55, SMD-55, 
and C-57. Or if you prefer to try Particle 
Control in your plant, rent a Gaulin Labo- 
ratory Homogenizer or Colloid Mill for only 
$75.00 a month. 





59 Garden Street, Everett 49, Mass. 


World’s Largest Manufacturer of stainless steel, 
reciprocating, rotary, pressure exchange pumps, 
dispersers, homogenizers and colloid mills, 
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IT PAYS 


CAP’EM 


CAPEM 





instrumentation 





Typical temperature control hook- 

up, utilizing the new pneumatic 

indicating control, shows air-op- 

erated valve at far left, which is 

controlled by new control in- 
strument 


(Continued from preceding page) 
justment is made by turning 
a knob on the outside of the 
case. 

Control is available in white 
or in a hammertone aluminum 
case. 

(Indicating, throttling-type 
pneumatic control is a prod- 
uct of The Partlow Corp., 
New Hartford (Utica), N. Y.) 

For more information circle 

6487 on Reader Service Slip. 
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with 





Model C-4F CAPEM in action 
on the new mayonnaise and 
salad dressing line at Pfeiffer 
Food Products, Buffalo, N. Y. 


This CAPEM machine is applying 
70mm caps to 7200 jars an hour. A new 
Consolidated feature is a special chuck- 
arresting device which prevents the 
chuck from descending if no caps are 


CAPEM Screw Capper speeds range 
from 2,000 to 20,000 containers an hour 
for any standard cap or cover and many 


Offers bumpless transfer 
from manual to automatic 
control 
A four-position contro] by- 
pass, permitting “bumpleg’ 
transfer from manual to auto. 
matic control, has been devel. 
oped for use with a controle 
which controls process vari. 
ables such as_ temperature 
pressure, liquid level, ete, 
Unit offers plant operator 4 
ready means for cutting of 
controller air to the valve (or 
damper, etc.) and for position. 
ing the valve manually, 
Manual process control may 
be required on press Start-ups 
where controlled variables 
must be carefully raised to the 
automatic control point. 
Manual control may also be 
needed when process upsets 
require manual rebalancing of 
process, or when the controller 
must be adjusted, serviced or 
removed to the repair shop. 
With control by-pass, opera- 
tor can match output air pres- 
sures from controller and 
manual regulator so that no 





special types. They combine low initial 
cost, with low operating and mainte 


nance cost. 


CAPEM delivers a perfect leakproof 
seal whether you're processing bottles, 
cans or jugs of any shape or size. Our 
customers agree—and you will too- 


it pays to cap,’em with CAPEM! 


Write Sales Manager, Consolidated Packaging Machinery Corp., 
1400 West Avenue, Buffalo 13, New York 
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rocess. 
. Unit features a push-button 


yalve which permits compari- 
son and matching of controller 
output and manual loading 


pressures. 





Control by-pass mounts directly 
below the indicating controller, 
forming an integral unit which 


measures 8'/2" wide by 11/2" 
high 


The four positions of the air 
transfer switch on control by- 
pass are: 

1. Service position, 

when servicing of 
controller’s measuring or 


used 


difference exists to upset the 


instrumentation | 


the | 


control components is re- | 


quired, including replace- 
ment of parts, or when 
entire controller must be 
removed and taken to 
shop for repairs. 

2. Test position, used when 


tests or adjustments are | 
made on air control com- | 


ponents of controller. 


3. Manual position, used for | 


normal manual _ control 


applications such as start- | 


ups and balancing un- 
usual upsets, etc. 

4. Automatic control, used 
for automatic control 
from the controller. 


(USG four-position control 
by-pass is a development of 
United States Gauge, Div. of 
American Machine and Metals, 
Inc., Sellersville, Pa.) 

For more information circle 
6489 on Reader Service Slip. 


COMING: 

Concrete suggestions for use 
in handling unsolicited dis- 
closures constitutes Part III of 
the series on “The Search for 
New Product Ideas”. 
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ga Bristol’s 7-point coast-to-coast field service 


Helps you from the 
time you start 
thinking instruments 
~ through installation 
—for as long as 

the job requires 





A Bristol Field Engineer is the man to 
call when you first start thinking about 
instrumentation. Located in a nearby 
Bristol office (they blanket the U.S. and 
Canada) he calls at your plant to assist 
you in planning your proposed installa- 
tion. No obligation. 


Application Engineers, specialists 
in the abilities and limitations of every 
type of instrument, and Process Special- 
ists, experts in instrumentation tech- 
niques in varied fields can be called in 
where necessary. They insure you the 
right instrument, installation and oper- 
ation for your specific job. 


Service Engineers to keep your in- 
struments operating perfectly are “on 
call” often within a few hours. They 
install, check and adjust instruments in 
your plant. 


Periodic Check-up Service at reg- 
ular intervals is also available. 


Bristol’s Instrumentation Schools 
for customer engineers help train your 


own technicians in instrument operation 
and maintenance. 


Factory Repair Service at San 
Francisco, Los Angeles, Chicago, Hous- 
ton, Waterbury and Toronto has all fa- 
cilities, parts, experience to properly 
repair, recondition and remode] Bristol 
instruments. Each instrument recondi- 
tioned carries a new instrument war- 
ranty. 


Fast Parts Service is assured by the 
Bristol practice of stocking service parts 
that may be needed in emergencies in all 
38 Branch offices. You get fast action 
from a near-by source. 

These big extras you get with Bristol 
instruments are good reasons—over and 
above outstanding basic instrument 
quality—why every Bristol installation 
gives such high accuracy and precision 
performance over an extremely long serv- 
ice life. To find out more about Bristol 
instruments or service, write: The Bris- 
tol Company, 143 Bristol Road, Water- 
bury 20, Conn. 


8.17 
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AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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No matter who you are... 






the easiest way 


ee 
ee 
We 


is to call your Linen Supply Man! 


Look in the Yellow Pages 
under ‘Linen Supply” 
or “Towel Supply’ 





Note: Noinvestment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
fow cost, and tailored to your needs. 





You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO Q, ILL. 


6491 on Reader Service Slip 


116 





instrumentation 


Permits rapid, accurate 
measurement of internal 
temperature of foods 


Uses-Features: A probe- 
type thermocouple has been 
developed which permits rap- 
id, accurate measurement of 
internal temperature of foods 
during processing, to minimize 
spoilage. 

Typical applications are in 
freezing of foods, ripening of 
vegetables and fruits, process- 
ing of small meats and meat 
products such as_ sausages, 
frankfurters and bologna, and 
roasting of meat and poultry. 

Unit, which measures tem- 
peratures from —40°F to 
450°F, is inserted in repre- 
sentative samples of foods. 

Description: A standard unit 
consists of a protecting tube 
with pointed tip, having in- 
sertion lengths of either two, 
four, six or eight inches, a 
sleeve of silicone rubber 
sealed to prevent entrance of 
moisture, and a_ five-foot 
length of insulated cable. 





Probing tip of unit to measure 
internal temperature of foods 
has insertion lengths of either 
two, four, six or eight inches 


It is used in conjunction 
with indicating or recording 
potentiometers or millivoltme- 
ters. 

Two dissimilar wires of the 

thermocouple, copper and 
copper constantan, induce a 
millivoltage which is trans- 
lated into degrees of tempera- 
ture. 
(Sabrecouple, a probe-type 
thermocouple, was developed 
by Minneapolis-Honeywell 
Regulator Co., Brown Instru- 
ment Div., Wayne & Wind- 
rim Aves., Philadelphia 44, 
Pennsylvania.) 

For more information circle 
6492 on Reader Service Slip. 








Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name Present Title = 
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non-electric 


MAGNETIC 
DRUMS | 


New, expanded line provides more magnetic power, 
increased protection! For automatic continuous 
removal of medium fine iron and tramp iron from 
foods, grains, plastics, rubber, ceramics, etc. Pro- 
tects machinery, prevents fires and explosions, 
eliminates product contamination. Quickly, easily 
installed at discharge end of chutes, spouts, screw 
conveyors, etc. Now with replaceable shell and 
bearings to eliminate costly maintenance problems! 


MAGNETIC POWER GUARANTEED INDEFINITELY — NO 
LOSS OF MAGNETIC STRENGTH WHEN OPERATED IN 
HIGH OR LOW TEMPERATORE INSTALLATIONS — Non- 
electric; no wires, attachments or fuses — No oper- 
ating or maintenance costs — For wet or dry materials 
~ Self-cleaning — With or without housings — Adjust- 
able magnetic element; easy drum removal — Wide 
fange of models and sizes. 


WRITE TODAY FOR DESCRIPTIVE LITERATURE INCLUD- 
ING INSTALLATION AND APPLICATION INFORMATION 


Eriez Mfg. Co., 75-QA Magnet Dr., Erie, Pa. 
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new 
literature 


© Equipment 


Classified 
Listing 


® Ingredients 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by daggert indi- 
cate literature offered by advertisers. Key number in the last 
line will help locate these reviews, which are numbered in 
sequence within various sections (Material Handling, Sani- 


tation, Maintenance, etc. ) 


Processing equipment 


Spray nozzles offer exact spray 
characteristics required}, (Cat 24), 
Spraying Systems Co. 

Circle 6410 on Reader Service Slip. 


Vibrating screen separators}, (Sep- 
arator Cat and Bul on “Solids- 
Liquid Separation”), Southwestern 
Engineering Co. 

Circle 6386 on Reader Service Slip. 


Automatic refrigeration prevents 
all ice or frost accumulation;, (Bul 
105), Niagara Blower Co. 

Circle 6380 on Reader Service Slip. 


Homogenizer for blending, dis- 
persing, emulsifying}, (Tech Bulle- 
tins H-55, Lh-55, D-55, C-57), 
Manton Gaulin 

Circle 6486 on Reader Service Slip. 


Corrosion resistant processing 
equipment}, (Bulletins), Lee Metal 
Products 

Circle 6384 on Reader Service Slip. 


Non-electric magnetic drums}, 
(Descriptive literature), Eriez 
Circle 6494 on Reader Service Slip. 


Magnetic pulleys to remove tramp 
iron or iron fines}, Eriez Mfg. Co. 
Circle 6497 on Reader Service Slip. 


Dust control equipment bulletins;, 
(9 bulletins available), The Day 
Co. 

Circle 6512 on Reader Service Slip. 


Rubber-lined pumps for corrosive 
liquids, abrasive slurries}, (Bul P- 
6), Ampco Metal, Inc. 

Circle 6310 on Reader Service Slip. 


Gas and combination gas and oil 
burners for firing boilers or other 
heat exchange equipment, 8 pp, 
(Bul 1255), Orr & Sembower 

Circle 6527 on Reader Service Slip. 


Tripie continuous ice cream freez- 
er*, 4 pp (Bul M-1364), Creamery 
Package Mfg. Company 

Circle 6407 on Reader Service Slip. 


Liquified solids in less than three 
minutes*, 2 pp, (Bul JJ 1416), 
Lanco Products Corporation 

Circle 6392 on Reader Service Slip. 


Factory-assembled HTST plate 


pasteurizer*, 4 pp, (Bul 1M-858- 
10-0), Kusel Dairy Equipment 
Company 

Circle 6409 on Reader Service Slip. 


Superplate heat exchanger offers 
higher capacity and regeneration 
at lower costs*, 12 pp, (Bul G- 
560), Cherry-Burrell Corporation 
Circle 6412 on Reader Service Slip. 


Cane sugar industry equipment*, 
64 pp, (Book 2640), Link-Belt 
Circle 6399 on Reader Service Slip. 


Ingredients, food additives 


Soluble flavors for pickle flavor 
formulation}, (Folder on Pik-O- 
Spice soluble flavors), Dodge & 
Olcott, Inc. 

Circle 6341 on Reader Service Slip. 


Concentrated whole milk protein 
in fluid dairy products*, 4 pp. 
(Tech Bul M-4), Crest Foods Co. 
Inc. 

Circle 6364 on Reader Service Slip. 


Facts about hydrolyzed plant pro- 
teins*, 13 pp, Vegex Company 
Circle 6370 on Reader Service Slip. 


Chemical leavening agent for food 
products*, 8 pp, (Tech. Bul 93), 
Chas. Pfizer & Co. 

Circle 6355 on Reader Service Slip. 


Predetermined salting for uniform 
flavor*, 12 pp, (B958G), Morton 
Salt 

Circle 6338 on Reader Service Slip. 


Sweeter bacon cures without char- 
ring*, (Booklet A-7823), duPont 
Circle 6351 on Reader Service Slip. 


Conveyors, racks, 
accessories 


Telescoping power-belt conveyor, 
2 pp, Econ-O-Veyor Corporation 
Circle 6495 on Reader Service Slip. 


Roller chains for processing or 
conveying movement}, (Chain and 
Sprocket Catalog), Diamond Chain 
Co. 

Circle 6416 on Reader Service Slip. 


Self-contained vibrating screens, 2 
pp, Syntron Company 
Circle 6496 on Reader Service Slip. 








Designed to 


PERFORM BEST 


Tis 


PARTICULAR 
APPLICATION 


permanent non-electric 


MAGNETIC PULLEYS 


Only Eriez — with its years of know-how based on 
solving magnetic problems of all types for industry 
— offers such a wide range of PERMANENT 
MAGNETIC PULLEYS to meet_your_specific 
needs. Remove tramp iron or iron fines efficiently, 
economically, automatically! Size for size, Eriez 
Pulleys provide two to three times greater mag- 
netic fields than limited radial center air gap 
units. Magnetic strength unaffected by heat or 
cold. No “weak spots’... magnetic strength ex- 
tends across entire Pulley face. Standard sizes 
range from 4” diameter thru 30” diameter and in 
many belt widths. 


MAGNETIC STRENGTH GUARANTEED INDEFINITELY 
..-NO OPERATING OR MAINTENANCE COSTS « EF- 
FECTIVE FOR WET OR DRY MATERIALS «+ EASILY, 
QUICKLY INSTALLED + PROVED IN THOUSANDS OF 
APPLICATIONS IN EVERY TYPE OF INDUSTRY. 
Be sure of getting the most effective unit for your 
exact needs. Contact us; we’ll work closely with 
your engineers to provide peak performing mag- 
netic equipment at the most economical cost to you. 
WRITE TODAY FOR COMPLETE LITERATURE 
Eriez Mfg. Co., 75-QB Magnet Drive, Erie, Pa. 


ERIEZ 
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4 Creamery Package Units 


MANUFACTURING 


for Profitable Processing 


SWEPT-SURFACE® HEATER 

and COOLER— 

provides economical continuous 
heating and cooling of liquids 
or semi-solids; —30°F. to 300°F. 
Blades continuously sweep prod- 
uct from heat transfer surface— 
eliminate “burn-on" during heat- 
ing, increase product yield. 
Bulletin E-1300. 






SANITARY POSITIVE PUMP 

New rotors have specially designed resilient 
surfaces, save weor on case. Ideal for meter- 
ing flow of liquids. Quick, on the job parts 
replacement. Also available in single-lobe 
model for large-piece products. Bul. H-1290. 


ENGINEERED REFRIGERATION 
For any temperature —60° F. to + 50° F. 
Compact design saves space—extra rugged 
construction saves maintenance. Full line of 
compressors, boosters and 2-stage combina- 
tion package units. Write for bulletins. 


THE Creamery Package MFG. COMPANY 


General and Export Offices: 


1243 W. Washington Blvd., Dept FP, Chicago 7, Ill. 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 


267 King St. W., Toronto 2B, Ontario 
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HIGH EFFICIENCY HOMOGENIZERS 


Completely redesigned for smoother, more 
efficient homogenization at much lower 
pressure than others. Reduces power costs 
and machine wear. Includes revolutionary, 
high capacity 5-cylinder models. Bul. N-1292. 





COGMILL GRINDER-BLENDER 

Grinds and blends solids, emulsions, or 
liquids to any consistency; particles .020” 
to 1” diameter. Sanitary, stainless steel 
product surfaces. Portable or fixed mount- 
ings. Bulletin N-1406. 











For higher 





pumping efficiency) 








ELECTRIC MOTORS - 
COMPRESSORS + GENERATORS 







of solid 
spear meueetaemenngre a 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 


DIESEL, DUAL FUEL AND GAS ENGINES + PUMPS 
MAGNETOS + HOME WATER SYSTEMS 
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Fairbanks-Morse | 
5440A Non-Clog Pumps 


Ideal for pumping unscreened liquids 
with large solids in suspension 


e industrial wastes 
e sanitary sewage disposal 
e industrial processes 


Here is your answer to higher eff- 
ciencies wherever you are pumpin 
solids in suspension! 


All-new Fairbanks-Morse 5440A 
Non-Clog Pumps feature quick, easy 
convertibility between any of the 
many vertical and horizontal types. 
Power requirements of the pump are 
always perfectly matched to the 
electrical and mechanical compo- 
nents. Precision-machined centering 
fits assure accurate alignment. Ex- 
clusive F-M bladeless impeller 
design minimizes maintenance by 
preventing clogging from solids and 
stringy material. The 5440A is only 
one of many F-M solids-handling 
pumps designed to meet a broad 
range of requirements. For informa- 
tion, write Fairbanks, Morse & Co, 
600 S. Michigan Ave., Chicago, Ill 


eoeeeeeeeeeeeeeeeeeeaeeeeerett 
‘ 


Ask for new ‘| 
5440A BULLETIN!  : 
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THE PERFORMANCE OF THE NEW 


AIR CONTROLLED 


MODEL TJE 
TOMATO JUICE 


tay 


EXTRACTOR Terie 


“CRCO's’” new 


50% greater 
capacity than the 
CRCO Model J 


screen frame allows better 


finish with less 
pressure 


lel S38 
oR: 


MARCH 1959 


AIR CONTROL provides precise means of controlling 
solid content in juice by varying the air pressure and 
maintains constant pomace pressure on changing posi- 
tions of the screw. 


AIR CONTROL maintains constant pressure with varying 
product flow and gallonage; allows adjusting of pomace 
dryness without stopping the extractor. 


AIR CONTROL can be connected to a recording instru- 
ment and even locked. 


NEW SCREEN FRAME provides greater available screen 
surface. 


NEW SCREEN FRAME increases capacity with less pres- 
sure and produces better juice. 


Write for complete information. 


on te ee = Re Me a i ae SB 
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new literature 


Trucks and accessories 


Electronically remote-controlled 
industrial tractor, 4 pp, (Bul 586), 
Barrett-Cravens Co. 

Circle 6501 on Reader Service Slip. 


Lift truck offers faster lift and 
travel with 24-volt battery}, (Bro- 
chure 1535H), Yale & Towne 

Circle 6429 on Reader Service Slip. 


Hydraulic fork lift truck handles 
heavy loads through storage, pro- 
duction, shipping}, (Booklet SP- 
23) Towmotor-Gerlinger 

Circle 6424 on Reader Service Slip. 


Tractor hauls one or multiple 
units}, (Bul KT), Lift Trucks, Inc. 
Circle 6511 on Reader Service Slip. 


Laboratory instruments, 
accessories 


Comprehensive line of lab glass- 
ware, 88 pp, (Cat 89A58), Fischer 
& Porter Co. 

Circle 6502 on Reader Service Slip. 


Modern laboratory appliances, 
1040 pp, (Cat 59), Fisher Scientific 
Circle 6503 on Reader Service Slip. 


Closed fume hoods with Alberene 
stone tops, 2 pp, (Bul 6A58), Ar- 
thur S. LaPine and Company 

Circle 6504 on Reader Service Slip. 


Facilities of modern fluids lab for 
calibration of flow measuring de- 
vices and determination of physi- 
cal properties of fluids, 4 pp, (Spec 
Sheet 10-1030), Fischer & Porter 
Circle 6505 on Reader Service Slip. 


Pre-engineered - laboratory furni- 
ture, 24 pp, (Cat No. W-4), Lab- 
oratory Furniture Co. 

Circle 6506 on Reader Service Slip. 


Laboratory apparatus, 12 pp, (Vol 
10, No. 1), Arthur S. LaPine 
Circle 6507 on Reader Service Slip. 


Mul ti-stream, multi-component 
controller for chromatographic 
analyses, 2 pp, (Bul GC-4117), 
Beckman 

Circle 6508 on Reader Service Slip. 


Show applications, features and 
operating characteristics of prepar- 
ative ultracentrifuge, 12 pp, (Bul 
SBL-2), Beckman Spinco Div. 

Circle 6509 on Reader Service Slip. 


Continuously produces large quan- 
tities of microorganisms}, (Bul 
IC-605), American Sterilizer 

Circle 6312 on Reader Service Slip. 


Sanitation 


23 systems for applications to 
mass-production cleaning or de- 
greasing by ultrasonics, 2 pp data 
sheet, Narda Ultrasonics Corpora- 
tion 

Circle 6510 on Reader Service Slip. 
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HydrOZeceyase A GREAT NAME IN LIFT TRUCKS 


This powerful Hydrolectric Tractor hauls one or mule 


BET rs ee aS 
elie Sa Rivendell SONS 





A TRUCK FOR EVERY PURPOSE AND MATERIAL 


INC. 


Write for Bulletin KT 


LIFT TRUCKS, 


tiple units with speed, safety and ease of operation. 

Features the exclusive DYNA-DUAL POWER UNIT. Power 

enough to pull loads of 6000 lbs. or more at low cost. 
2427 Spring Grove Avenue, Cincinnati 14, Ohio 
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BULLETIN G-579 — Describes the 
$ DAY Type ‘‘RJ’’ filter. An all pur- 
} pose, versatile unit. Bulletin 
: gives operating features, dimen- 
sions and specifications. 


t BULLETIN 573 — Dual-Clone dust 

; separators — noted for their low 
resistance and high cleaning effi- 

' ciency. Easy to install, no main- 
tenance, no moving parts. 


BULLETIN 576 — ‘‘HV"’ heavy duty 
dust separator. Rugged construc- 
tion and lower initial cost than 
many light gauge galvanized type 


BULLETIN F-75 — Reverse Jet Dust 
Filter Facts. Complete with speci- 
fications, typical equipment lay- 
outs, capacity and performance 
tables for DAY type ‘‘AC”’ filter. 


BULLETIN N-578 — Gives complete 
information about Style ‘‘A’’ 
rotary valves. Construction fea- 
tures, specifications, dimensions 
and applications. 


“SCHLITZ DEFEATS DUST’ — FOOD 
ENGINEERING magazine reprint 
describes all out dust control for 
3% million bushel Schlitz grain 
elevator. Request Bulletin ‘Schlitz 
Defeats Dust.” 





DAY 


DUST CONTROL NEWS 


VO SD normative 


dust control equipment bulletins 


You can save time when planning and save money when buying if you'll 
send for these DAY dust control bulletins. Each contains valuable informa- 
tion about dust control equipment and systems. Here’s general information 
plus useful technical data and specifications. Ask for any bulletin which 
interests you or write for them all—they’re free. Use this magazine's 
reader service card or write direct toDAY. 





“EFFICIENT DUST SNATCHERS” — 
Bulletin describes DAY’s part in 
providing maximum safety and 
good housekeeping for starch 
packing building of large food 
processor. 

BULLETIN 510— DAY Unit Dust 
Collectors. Complete, low cost 
unit designed for plants or ap- 
plications where central dust con- 
trol systems are not practical. 
BULLETIN 1-585 — Industrial Fans. 
Complete with helpful selection 
charts, capacity tables, dimen- 
sions and specifications. Informa- 
tion on special types and ar- 
rangements included, 


sLLU'/+ MADE and SOLD in CANADA by 

a The DAY Company of Canada Limited 
Rexdale (Torento), Ontario, Canada 
Ft. William, Ontario, Canada 


Representatives in Principal Cities 





cyclones. 

1 SOLD in UNITED STATES by 
; The DAY SALES Company 
i 848 Third Avenue N.E. 
1 Minneapolis 13, Minnesota 
. 

i 
| EQUIPMENT 
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COMPLETE SYSTEM 
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new literature 


Stops piping corrosion}, (Cat 119), 
Tube Turns Plastics, Inc. 
Circle 6401 on Reader Service Slip. 


Packaging, labelling, 
cartoning 


How to close small paper bags}, 
(Bul 100), Union Special Machine 
Circle 6311 on Reader Service Slip. 


Packaging mechanics, problems 
and solutions*, 8 pp, KVP Com- 
pany 

Circle 6449 on Reader Service Slip. 


Case history on machine-lacing 
benefits for conveyors}, (Bul 157), 
Clipper Belt Lacer Company 

Circle 6326 on Reader Service Slip. 


Controls, regulators, 
indicators 


Shaft-mounted speed reduces up 
to 40 hp, 4 pp, (Bul 20B9053), 
Allis-Chalmers Mfg. Co. 

Circle 6513 on Reader Service Slip. 


Valves for instrument piping, 4 pp, 
(Data Sheet 302), Jerguson Valve 
Co. 

Circle 6514 on Reader Service Slip. 


Weighted gauge cocks aid safe 
boiler operation, 2 pp, (Circ. 183), 





Lunkenheimer Co. 
Circle 6515 on Reader Service Slip, 


Differential pressure indicator, 2 
pp, (Bul A-109), Pall Corporation 
Circle 6516 on Reader Service Slip, 
si 
Ame 
Amp 
Aren 
rat 


Heavy-duty limit switches, 16 pp, 
(Cat 84), Micro Switch 
Circle 6517 on Reader Service Slip, 


Punches tape impulse counting 
and recording device, 16 pp, (Cat 
35A1000), Fischer & Porter 
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Hopper can be removed for cleaning 
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Circle 6518 on Reader Service Slip, bid 
Metered measurement wherever ro 
liquids are batched, blended or = 
transferred}, (Meter Data Bul 566 Blaw 
CFP), Neptune an 
Circle 6479 on Reader Service Slip, Boile 
par 
Indicates drop in speed or stop. Besse 
ping of machinery}, (Bul RG-16), 
The Bin-Dicator Co. 
Circle 6483 on Reader Service Slip, - 
ar 
Miscellaneous ob 
Chih 
av 
Unit humidifiers}, (Cat F-7), The sio 
Bahnson Company o- 
Circle 6461 on Reader Service Slip, a P 
olor 
Single setting bottling calculator’, PR . 
Terris Div., Consolidated Siphon ee 
Circle 6404 on Reader Service Slip, Corn 
Crane 
son Crean 
Curtis 
Div 
Cyclo 
Wit 
P. O, BOX S096 e * @ =» — PErshing Darne 
o 3528 FREDERICKSBURG RD. @ SAN ANTONIO |, 1 Deas 
was Pe 
MEYER SIMPLE CONVEYING ELEVATORS are ind au 
use throughout the world where they are gently Diamc 
efficiently conveying such products as Sugar; — 
Whole and Diced Vegetables; Beans; Corn; Seed:Ca sion 
Beans; Instant Coffee; Powdered Milk: Cake Mix; Ba Dodge 
Products; Candy; Edible Nuts, and many other food ne 
ducts, as well as Chemicals; Carbon Black: BottleC@ Dow | 
Small Parts, etc. Sturdily built for round-the-clock opg Duran 
tion and low maintenance, the SIMPLEX is availab 
a size or capacity to meet your specific needs. 
Also with end or side discharges and with cast al Ed 
num alloy or stainless steel buckets for sanitation @ frie 
long life. Exact 
e@ SAFE 
@ DURABLE | Sais 
e@ SANITARY You 
WRITE FOR BULLETIN ! 
CONVEYING ELEVATO 
——— 
Available with —— 
VIBRA-FLEX FEEDERS and HOPPERS. . 
TO ASSURE A UNIFORM FLOW OF MATERIAL 
The built-in Adjustable VIBRA-FLEX Feeder, above. 
when SIMPLEX is fed from a holding bin. The 
FLEX Feeder and Hopper, left, is used when 
is desired. Feeding rate on both are adjustable. 
6519 on Reader Service Slip 
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CHARLES H. OESTMANN — Sales Manager 


Chicago 11, 111 East Delaware Place, WHitehall 4-6141, R. Dewey 
lumason, Lawrence A. Sloan, Frank D. Linthicum 


Govdiend 9, 5414 Archmere Avenue, SHadyside 1-9452, Leo L. 


Smit! 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
DUnkirk 8-2286, Bob Wettstein & Associates, Bob Wettstein, 


Jerry Holtz 


New York 17, 369 Lexington Avenue, MUrray Hill 6-7738, John 
A. Mulheren, Herman Faiola, Raymond V. Morrow 


Pittsburgh 13, 2 Bayard Rd., MUseum 3-1699, Leo L. Smith 


Portland 5, 337 Pittock Block, 921 S. W. Washington Street, 
CApitol 8-4107; Bob Wettstein & Associates 


St. Lovis, 515 Newport Avenue, Webster Groves, Mo., WOodland 


2-4384, Donald F. Maguire 


San Francisco 8, 355 Stockton St., YUkon 2-9537, Bob Wettstein 





ree a — MAIL THIS COUPONS = 
Cyclone Fence, American Steel & Wire 
Dept. K39, 614 Superior Avenue, N.W. 
Cleveland 13, Ohio 


Please have your trained representative call on us to 
discuss our production problems. 


Name 


Address 


i daticepasienalaiS ST OPO icinneaitsinstetstlitasis 


fa en eis cae me ae ce as wn 


To Whom MONEY May Concern: 


If your production costs are higher than they ought to be, 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won’t improve your profit 
picture. (It certainly has paid off for many other firms). 
The best part is, that it won’t cost you one cent to find out. 
Just clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem . . . and no obligation. How can you lose? Do it, 
today. USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 

Manufactured at Waukegan, III. and Oakland, Calif. - Sales Offices, Coast to Coast 
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It’s easy to see why — ) 


PUMP VALVES 


...GIVE YOU GREATER PUMP CAPACITY 
UNDG a2) aa ae a a el 


Round valve surface is 
streamlined. No obstruc- 
tions to restrict the flow. 


Look at the illustrations at the right and you can see why 
ROYAL CROWN PUMP VALVES give such outstanding 
performance. These valves are guided by a frictionless ball 
stem (not a rigid guide). This allows them to oscillate and 
turn freely with the fluid stream with a minimum of resistance 
to the fluid. The result... greater pump volume at less pump 
speed. ROYAL CROWN VALVES swing free, with each 
stroke of the pump, seating perfectly every time in a new 
position. This means longer valve life and maximum pump 
efficiency. Get all the facts today on this revolutionary valve. 


OUTSTANDING FEATURES 


@ Handles all types of products including milk, lard, tomato juice 

etc. @ Adaptable to all reciprocating type pumps @ No crossbars in 

seat to restrict flow @ Valve cannot bind in any position @ Valve 
releases and seals flow instantly 


E py seh 
E Mp 1009 344. 
thee ans war 385 


Ball-guided valve rotates 
and swings with each 
stroke of the pump. Each 
turn, each swing... a con- 
tinuing perfect seat. 


« 


WRITE FOR 


(Manven WorKs  witin 


' BALDWIN-LIMA-HAMILTON 
CONSTRUCTION EQUIPMENT DIVISION 


Free vertical action assures 
instant opening and clos- 
ing. Ball stem is a friction- 
less guide. 


ROSECRANS AVE., P.O. BOX 38, LA MIRADA, CALIFORNIA 


& Associates, Jerry Nowell, Gene R. Watts 


Southeastern States, 40 Peachtree Place, N.W., Atlanta 9, Ga., 
TRinity 2-2235, Joe H. Howell 


MARCH 1959 
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DURANT 
Model 4-X-2 


PORTABLE “Fiala 
TALLY for \ = 


yg CURATE COUNT at you, FINGER 


i ideal for INSPECTION and CHECKING STATIONS 
on the ASSEMBLY LINE... for OFFICES... 


; and for TRAFFIC COUNTING APPLICATIONS 
7 FEATHER-TOUCH operating bar “ DUST and MOISTURE PROOF 
advances the count. tongue—groove cover and base. 
2 MAXIMUM VISIBILITY large S RECESSED WINDOW prevents 
; white figures on black. scratching and breakage. 
S&S KNOB RESET on right side to O RUGGED CONSTRUCTION 
simplify return to 0. mounting plate integral part 
of base. 


LOW COST... quantity discounts ... for details write: 


Ue De ee eee ies! eae 





_ 1951 N. Buffum St., Milwaukee 1, Wis. © 51 Thurbers Ave., Providence 5, R. |. 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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FILTER MATERIALS 
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NOW! A SANITARY ... LOW-COST... 
AUTOMATIC SPRAYING SYSTEM 
FOR FOOD PROCESSING 


The Spray-Portioner is specifically designed to apply in mist or 
heavier spray form, food additives such as antioxidants . . . tend- 
erizers . . . flavoring agents . . . butter . . . or any other liquid 
to food portions as they pass along a conveyor. Guaranteeing you 
quality control . . . longer shelf life . . . more appetizing eye 
appeal for your product. 


re "a fs. C.W. LOGEMAN COMPANY 
$395.00 633 Bergen Street—Brooklyn, N.Y. 
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or developments discussed herein, as you read this issue, READER 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


If you are responsible for processing operations, in a management or technical ae as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, 


. .. fill in form below 


ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor . . . FOOD PROCESSING will be sent to you without 
charge or obligation . . . if you request it. Use form below. 


NEW READER... 
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If you qualify as outlined above, FOOD PROCESSING will be sent to you without 
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rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 
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he Compleat Kosher 
onsumer 


Number of foods and relat- 
pd products produced as ko- 
er under rabbinical super- 
sion of Union of Orthodox 

ewish Congregations of 


Bamerica (FOOD PROCESS- 


MING, March 1958) topped 1000 


items during 1958. ; 
Most notable gain was addi- 


Prion of such convenience foods 


Titoes; a 


ns frozen, pre-package d, 
eady-to-eat complete meat 
ind fowl meals; a variety of 
kauces — including mushroom, 
nizza, marinara and barbecue 
kauces; instant mashed pota- 
low-calorie aerosol 
egetable shortening for frying 


Mand baking; a whipped aerosol 


opping and a variety of breads 
Band rolls. 


the egg and eye 
Loften at odds 


Survey, in which eggs were 
displayed cracked on stainless 
steel platters, has disclosed 
that many people find fault 
with components which are 
pnatural, essential and common 
to all normal eggs. 
| Yolk anchors were singled 
wt as “objectionable foreign 
matter” or as signs that the 
egg had been fertilized. Light- 
ness and darkness of yolk 
color was regarded as evi- 
dence of egg’s inferiority or 
superiority, depending on 
viewer’s preconceived notion. 
Survey was conducted by 
Miss Cora Miller of Univer- 
sity of California’s Los An- 
geles campus. 


Fish in ferment 
over feed 


What’s left of grain after 
distillers make whiskey once 
killed fish life in rivers and 
steams in which it was 
dumped. Now, used grain, 
called stillage, is recovered 
and fed to fish it once de- 
‘troyed, as well as to poultry, 
dairy cattle, steers, calves, 
dogs, sheep and other animals. 
fish hatcheries say their fish 
stow faster and fatter. 









Permaalas Storage Structures 






eliminate packaging costs 


Texas Corporation maintains contamination-free operation in 
changing from costly packaging to economical bulk handling. 


Towering above the flat Texas 
Plain at Big Spring—four Perma- 
glas Storage Structures testify to 
the wisdom of the change from 
packaged to bulk materials-han- 
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A. ©. SMITH CORPORATION 


Harvestore Products, Kankakee, Ill., Dept. FP-39 
1 am interested in obtaining more facts on Permaglas 


Mechanized Storage Units. 


(I Please have representative call for appointment 
(0 Send me latest Permaglas Mechanized Storage 


Unit details 


dling and storage. 

Specified by Blaw-Knox engi- 
neers, materials-handling consult- 
ants for a wide variety of 


industries such as foodstuffs, 
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chemicals, feed ingredients, rub- 
ber, plastics and pharmaceuticals 
—the Permaglas Structures met 
all requirements. These steel struc- 
tures — glass-protected inside and 
out* safeguard products from 
contamination and discoloration 
...and are ideal for storing bulk 
materials — granular, flaky, pul- 
verized, hygroscopic, contami- 
nable, edible or non-edible. 

Delivered and erected quickly 
at low cost, the Permaglas Struc- 
tures require little maintenance— 
no need for painting. 


Permaglas system planning 
service helps you evaluate 
your materials-handling 
methods. The Permaglas man in 
your area will work with you and 
your staff to give you a complete 
and factual description, cost sum- 
mary and recommendation on your 
present or future materials-han- 
dling system. The Permaglas Serv- 
ice includes data on A. O. Smith’s 
exclusive mechanical sweep-arm 
bottom unloader for complete 
mechanization of your bulk han- 
dling and storage operation. 

* HYDRASTEEL PROCESS covered by U.S. Patent No. 2,754,222 


Through research ES ..@ better way 
AOS 


HARVESTORE PRODUCTS 
Kankakee, Illinois 
A.O. Smith INTERNATIONAL S.A., Miwaukee 1, Wis., U.S.A, 









steeeeeeeees : Cosden Petroleum Corporation's three 20’ x 50’ Permaglas 
1 Bulk Storage Structures are loaded by pneumatic conveyor. 

ae : They discharge Yg’’ cube polystyrene molding pellets by 

are 1 gravity into bulk transfer trucks below. A fourth 14’ x 15° 
i Permaglas Structure safely stores crumb rubber. 





A recently developed vegetable 

extraction provides a fullness and 

roundness comparable to the finest 
pure bourbon vanilla extract in 


Alvan 
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CREATORS OF 
MAGAZINES 

. « - featuring all these 
essential elements: 


TERSE, VITAL EDITORIAL 
HAND-PICKED CIRCULATION 


HIGH VISIBILITY 
QUALITY READERSHIP 


> 
» 
> “EXECUTIVE” FORMAT 
> 
> 
> 


MORE READER ACTION 


Table setting by 
Tiffany, N.Y. 
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A recent contribution of the Alva Flavors Laboratories. 
Not the usual vanillin-type of imitation flavor, Alvan 
achieves a full-bodied taste at an economical price for every 
vanilla flavored food. 


Test this unusual new basic flavor! Production samples at 
your request along with suggested use recommendations. 


Alvan is available in strengths comparable to 
1X, 2X, 4X, 6X, 8X, and 10X pure vanilla extracts. 


Alvan 4 fold is priced at $7.50 per gal (24 gals) 


van Ameringen-Haebler, Inc. Iva 


521 West 57th St., New York 19, N. Y. * Chicago + Toronto * Paris 


qrAVons 
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